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éé 77 KEYNOTE OF THE 
1946 CONVENTION 
"The need is for Jabor-saving, time-saving 


processing with highest quality-control.”’ 
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3-WAY FLAVOR IN SEASONING 
SEE HOW Prague Powder is made to 


assure flavor development through 
“Amino Acid” control! 








You're cordially 
invited to visit our 
Chicago plant 





SEE HOW every type of Griffith Season- 
ing is scientifically controlled ‘3 ways” 


CHICAGO 9, 1415 W. 37™ STREET— NEWARK 5, 37 EMPIRE STREET— TORONTO 2, 115 GEORGE STREET 


LABORATORIES 
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There must be a good reason for the wide- 
spread acceptance of BUFFALO Quality 
Sausage Making Machines. From coast to 
coast .... wherever you go, you'll find 
BUFFALO Machines in the foremost sausage 
kitchens. We know that in every instance 
BUFFALO Machines have added to sausage 
profits by increasing the yield, improving 
the quality of the product and reducing labor 
costs. Ask any BUFFALO Machine user! 


Tell us what latest Model BUFFALO Machine ~ 
, or machines you're interested in. We'll be ~ 
* glad to mail free illustrated catalogs de 
scribing their many structural and operating 
advantages. Write to: 3 


John E. Smith’s Sons Co. 
50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 









Visit our Booth (No. 33) as well as our Hospitality Headquarters in the Morrison 
Hotel, Chicago, during the N.I.M.P.A. Convention. 
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“ae QUALITY SAUSAGE 
= MAKING MACHINES 
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Check these EXTRA 
Lehigh "strong points" 





L-100 


Black rubber heavy-duty knee boot tor gen- 


“Layered” construction gives 
longer wear; stands rough usage. 


v 


‘al utility on wet-floor jobs. Sizes 5 to 12. . 
— Reinforced counter, shaped to 


fit at the heel without chafing. 


L-] 0 6 Same as L-100 except full hip- 
height, with extra broad band of rubber re- ¢ Broad, moulded rubber heel 


inforcement at knee. This prevents cracks for longer wear, greater comfort. 







2 ee Se ee ¢ Soles double-vulcanized to up- 


int, which often rvi 
ee a ee ee pers; can’t tear loose at seam. 


an otherwise 


sound boot. 4/ Tough, carbon-rubber soles 
Whole sizes with anti-skid cleated pattern. 
6 to 12. 


¢ Extra-heavy boot-duck linings 
are sweat-proof and sanitary. 


¢ Strongly reinforced throughout 
at every point of wear and strain. 













NE. 


is the patented 


lockrim* 
STEEL TOE BOX 


electrically tempered for flawless strength; Parkerized to prevent 
rusting; used in all Lehigh rubber safety footwear. Unique de- 
sign eliminates any sharp edge which might cut down into sole 
under heavy impact . . . locks toe box firmly in place so it 


cannot shift, tilt or tear loose during life of the boot. 


*Reg. U.S. Pat. Off. 
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L-104 


Biack rubber 16-inch pac. More comfortable 
than ordinary boot for all-day wear. Whole 


sizes 5 to 12. 


L-110 
Black rubber ankle boot for damp floor 
depts. Ideal for women. Whole and half 


sizes 5 to 12. 
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BLAZIN RA 


Globe organization has always se 
its sights high. Continuously, and with 
scientific detachment, Globe engineers 
seek to strengthen weak links in the meat 
packing industry's chain of production 
methods. 

The four new machines illustrated, 
which have been perfected and placed 
in production since Pearl Harbor, 
contribute importantly to improving worker 
productivity; and each tips the scales in 
favor of workers, management and 
consumers by raising product quality and 
lowering costs. All have received a 
whole-hearted welcome by the industry's 
leading production experts. 

Pioneering and perfecting new ideas in 
meat packing equipment has become 
traditional in the Globe pattern of service. 
Keep your eye on Globe for the new things 
“first.’’ Let a Globe representative tell 
you about the new equipment now in 
production . . . and of other devices still 
in the planning and engineering stages. 
Call or write now, there’s no obligation. 


@ The welcome mat is out at Globe’s Con- 
vention Headquarters at the Morrison. 
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@ The Globe Dry Rendering Cooker— 
quickly converts raw products into 
larger yields of fats and by-products. 


AnY-y:1: 
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@ The Globe-O’Connor Derinder—de- 
rinds 480 pieces per hour; accommo- 
dates sizes up to 14” x 36”. 





- ee __ ee 


The Globe HPM 500-Ton Hydraulic 
Curb Press—recovers 3% more grease 
thon smaller, less efficient types. 


Globe-Fee Measuring and Filling 
Machi es and fills any size 


































JAMISON 
STANDARD 
11:7:\el am lele):1 
equipped with 
= ADJUSTOFLEX 
TRACK PORT 
OPERATOR and 
COMPENSATOR 


has been added. This opera- 
tor is the ultimate in flexibility 








—positively co-ordinated operation of entrance door and track 
port with no strain on the operating mechanism. 


Ask for Bulletin 250 


AMISON- 


BUILT COLD STORAGE DOORS 
HAGERSTOWN, MARYLAND 





BRANCHES IN PRINCIPAL CITIES 
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pRIMER OF PERFECT PROTECTION | 
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and for Sweet Corg om 


brought from farm to table with that tooth- \ ge. » f-. 


some, succulent right-off-the-stalk flavor. vali 


wont, 


oo will soon be in for out-of-this-world taste thrills 
from many meat products—fresh or frozen— because you'll 
be shipping them flavor-locked in PLIOFILM. % The miracle of this 
shimmering, transparent wrapping keeps goodness in and spoilage 
out. For PLIOFILM is air-vapor-moisture-proof. It seals in and holds 
all the flavor, juiciness and vitamins of fresh meats, meat loaf and 
poultry —brings them to market with virtually no shrinkage. It has 
great possibilities as a casing, too! % And PLIOFILM wrapping on 
frozen cuts means perfect storage for months without loss of taste 
or texture, because PLIOFILM prevents “freezer burn,” dehydration, 
shrinkage or flavor loss. % Countless tests by leading food packers 
and agricultural colleges have proved these PLIOFILM wonders. Now, 
with this wrapping magic soon returning, you'll be packaging choice 
meats at their choicest—flavor-fast in PLIOFILM! Goodyear, Chemical 
Products Division, Pliofilm Dept., Akron 16, Ohio. 
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is for Sirloin 


that keeps its red-juiced, 
mouth-watering tender- 
ness for months on end— 


A PRODUCT OF GOODYEAR RESEARCH 


yo 
\\4 


FYEAR 


T NAME 


GOooD 


N RUBBER 


Paty —T.M. The Goodyear Tire & Rubber Company 
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Welcome to “4 OY HEADQUARTERS! 


The door’s wide open at Room 432, Morrison Hotel 
. and we extend a cordial invitation to all you 
fine folks to visit us and see the newest and most 


modern line of 





FRANK HOY 


1 | 
H. R. DE CRESSEY HOY STAINLESS STEEL 


HOY HAM AND LOAF MOLDS 


EQUIPMENT COMPANY 
MILWAUKEE, WIS. 

























DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW Smet | 
AND GRINDER SERVICE =e 


Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 

perfect tools for the heavy splitter frames, pig nose and scribe frames, designed 

cuttin d for heavy duty. Sharp filed blades, individually wrapped 
ig and heavy grinding , i 

ofthe meat sadiéen tates and inspected perfect—ready for quick blade changes. 

Me te read ne eke ny,  PESCO BAND SAW BLADE SERVICE Machine-filed, 
7 7 Cae we inspected band saw blades to fit more than 40 types of 

with the following efficient 


meat and bone cutting machines. Pesco Pete will keep 
services, forasmall monthly — them repaired and supplied. 
charge: LARGE CHOPPER PLATE AND KNIFE SERVICE Made 


in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give yo 
ful service. complete details, or you may write dired. 







PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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CONTROLLED TEMPERATURE 


ERMO | 


KING 


/Fcctomatie REFRIGERATION 


for TRUCKS and TRAILERS 


COMPLETE, automatic THERMO KING as- 
Forced air circulation assures a properly sures constant refrigeration at all times. Con- 
refrigerated load. All parts of the pat- 
ented mount-forward” THERMO trolled by a thermostat and powered by a self- 
KING wale engine, compromen, ne contained, air-cooled gas engine, THERMO 
coils and controls are mounted scientifi- . . 
callyesencingly enasting.... tagiinn KING will keep perishables safe for long 
wo eonusntton io nceten. periods of time. Just one of the reasons why, 
in a single year, more transport-operators in- 
stalled THERMO KING units than all other 
makes combined. Modern production meth- 
di ee ee ods plus exclusive, patented features give you 
ne-piece, airplane type construction, plus scientific s H ini 
design and engineering, enables THERMO KING maximum load protection at minimum re- 


to offer a unit weighing only 720 Ibs. . . . at n0 frigeration cost. Investigate THERMO KING 
sacrifice of refrigeration capacity. t oday! 


U.S. THERMO CONTROL CO. 


PIONEER MANUFACTURERS OF TRANSPORT REFRIGERATION 
44 SOUTH TWELFTH STREET - MINNEAPOLIS 4, MINNESOTA 


SSSSSSSSASSSSSSSSSESSSHAES EHEC SHE 
U. 4. THERMO CONTROL CO. 
44 South Twelfth St, Minneapolis 4, Minn. 
Please send me additional information about 
THERMO KING Automatic Transport Refrigeration. 


NAME 


ADORESS___ 


COTY a ZO Oe STA TE 
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So you think 
HE'S fast! 


Just because a guy can 
run 100 yards in less 
than 10 seconds, you 
compare him to a flash 
of lightning. Listen a 
brief minute, while we 
tell you about a salt that’s fast . .. and the reason why it’s 
important to you. 

In salting butter, salt must dissolve with lightning speed. 
If the butter is on the soft side, butter salt must dissolve 
so quickly that overworking is avoided. Otherwise, the 








butter may become mottled or marbled, lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. So we ask you to remember 
that Diamond Crystal Butter Salt dissolves completely in 
water at 65° F. at an average rate of 9.2 seconds. 





On the other hand, there are instances where slow solu- 
bility of salt is highly important . . . such as in salting 
cheese. Here slow solubility prevents salt being lost in 
whey, producing undersalted cheese. To meet all these 
problems, we have set up definite solubility standards for 
Diamond Crystal Salt. 


Need Help? Write For It! 


If salt solubility enters into your processing, write to our 
Technical Director. He’ll gladly recommend the correct 
grade and grain of Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I-15, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ake SALT 
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Repugeration KNOW-HOW | tices po 
sausage, 

The new Kold-Hold Catalog is a book of benefits and build sal 
savings. It contains refrigeration know-how .. . in compact. 
formation relative to the better storage and transporta- a 
tion of perishable products at lower costs. This catalog 
shows that Kold-Hold Serpentine Plate Type Evapore- producti 
tors have no equal in efficiency and dependability for Kerside 
locker plant space cooling, for shelves and stands in 8 
sharp-freezing or as cabinet liners, shelves or dividers. handles | 
It explains how “Hold-Over” Plate Type Evaporators - 
maintain the temperature of delivery bodies at the uni- Visit Ma 
form level necessary in the successful transportation Show an 
of fresh meat, ice cream, frozen foods and other : 
perishables. ties for ) 

If you are interested in better storage and transpor- MARA 
tation of your products, write for this new free book of 
refrigeration knowledge today. 








Koib-woio |. 


KOLD-HOLD MANUFACTURING CO. 
460 N. Grand Ave. Lansing 4, _ 
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SIT MARATHON’S EXHIBIT AT THE NIM. PLA. 
PONVENTION AND SEE THE FIRST PUBLIC SHOWING 0 
VW " ; 


UK: 


HERE’S an entirely new idea in frankfurter 


and sausage packaging — an idea which com- 
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bines positive product identification for every 
sausage, and merchandising advantage which 
build sales. You'll be interested to see the 
compact, efficient and simple Kartridg-Pak 
machine in action and to learn how it cuts 
production costs. You will want to examine 
Kartridg-Pak to see how easily the package 
handles in packing and retailing. 


Visit Marathon’s exhibit at the N. I. M. P.A. 


Show and discover the new profit opportuni- 
ties for your products in KARTRIDG-PAK. 


MARATHON CORPORATION 
MENASHA, WISCONSIN 


| 540 
 BEZAE 


&- 























1501 South 55th Court 





PRATER DUAL SCREEN DUAL FEED PULVERIZER 


IN CLOSE CO-OPERATION 
WITH THE PACKING INDUSTRY 


Uniform reduction of material is a prime 
requirement in processing by-products 
where uniformity of result must be repeat- 
ed in cycle after cycle. 

Close co-operation with the packing in- 
dustry is the background of the specialized 
experience and engineering skill that en- 
ables Prater Service to maintain the stand- 
ards of the industry in quality of product 
and high yield. 

Prater Service will aid you in establishing 
proper reduction standards through en- 
gineering analysis, co-operative study, test 
grinds with particular reference to uniform- 
ity, control of grain size and quality of the 
grind. Once established Prater Pulverizers 
will unfailingly maintain those standards. 


For complete information address: Industrial Division 


PRATER PULVERIZER COMPANY 
Chicago 50, Illinois 





Page 12 





CASINGS 
SHEEP 


Sewed Hog Bungs— 
sewed in our plant... 
sizes as you require. 


te 


For finest in quality 
and personal service 


come to 


MAX SALZMAN, INL. 


4916 SOUTH HALSTED ST. 
CHICAGO 9, ILL. 
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instantanteous 
Water Heaters 


HIS exclusive NEW Pick Heater revolutionizes 
industrial water heating techniques — eliminates 
cumbersome costly storage tanks and expensive delays 
waiting for water to heat. It assures accurate tempera- 
ture and volume control at all levels of heater load. 


Exclusive new multiple orifice injection principle pro- 
vides smoother, faster steam injection — the PRES- 
SURIZER PISTON stabilizes injection pressure, in- : 

Sans : : PICK INSTANTANEOUS HEATER at the Helene Curtis Industries 
sures accurate control and eliminates all noise, pipe > & Dichion of Vatitad tabandis tn, 
hammering and shaking pipes. 


i 


Any desired temperature within the effective range of 


40° to 180° Fahrenheit can be instantly selected and Heats instantly , ’ 
accurately maintained, A simple setting of the thermo- no pn apellbbng ar. Pecegnaalasy avec 

— quick, quiet steam injection assures hot water 
instantly. 100%. transfer of heat from steam to 
Seven sizes ranging in capacity from 10 to 200 gallons water means maximum efficiency. 


per minute enable you to select exactly the right heat- 
et for your needs, 3 Fully Automatic 


: The exclusive PRESSURIZER PISTON stabilizes 
If your plant requires a controlled supply of hot water, injection pressure and produces instant response iF 


write PICK MANUFACTURING COMPANY, Dept. to varying hot water demands. Temperature or 
1112, West Bend, Wisconsin for complete informa- volume can be maintained or varied at will. 


tion and specifications on the PICK INSTANTANE- re) 

; Steam and water are instantly mixed in the heater. 
Heater connects right on the wall. No fussy 
hook-ups or space consuming tanks, 


stat produces an instant change in temperature. 


Quiet Steam Injection 
Water Heating 











Made by PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN 
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EBHARDIS 








We guarantee to chill 160 lb. dressed hog to a ham bone temperature of 35° 
or less within 16 hrs. or less after the last hog is in the cooler. With a system 
of this type, it makes it possible for the same crew to kill and cut in one day. 












The photograph above shows GEBHARDTS re- 
frigeration equipment installed in a hog chill box 
handling 100,000 Ibs. per day. This installation is 
completely automatic. 


ADVANCED ENGINE 





MORES 1802 “ti 


alot 





MILWAUKEE 5, | 
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Wer MALPRINT MIL-0-SEAL 


THE FAMOUS A boon to meat packers, as well as the consumer, 


MIL-O-SEAL brings new economy—new profits —and 


e * CASING new sales appeal to your product! Now packers can ) 
produce larger quantities of loaves and hams—store 


FOR COOKED them longer—without the onslaught of mold, slime, 


discoloration, or costly product shrinkage—and mer- 


| || \ F H f () \\ | f AV FS chandise a product in colorful, brand-identified casings 


that have real appetite-appeal. 


BONELESS AND For lower costs — and increased sales — write 


Milprint today for one of the greatest advances in 
BAKED HAMS meat packaging — MiIL-O-SEAL! 


Get the complete story on Mil-O-Seal at the NIMPA 
Convention. Visit Milprint’s display — Booth No. 10. 


* Pliofilm —1.M. The Goodyear Tire & Rubber Company 
THERE’S A MILPRINT Sales Offices at New York - Chicago 


PACKAGE FOR PACKAGING 
moked Meats, Lunch ° ° Fe) HEADQUARTERS 
iti | oe L ! GZ 10 THE MEAT 


Quick Frozen Meats, Fresh " . 
i fate, Cane et 2 OS eee INDUSTRY 


Labels, Sausage Bands. Kansas City - Memphis . Rochester 
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INDUSTRIAL COOLING EAD» HEATING ® DRYING 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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NIAGARA 
NO-FROST METHOD 


increases production 
and improves quality 


A New England firm producing fresh 
frozen berries installed the Niagara “No- 
Frost” Method for a capacity of 1500 
pounds of berries per hour. In actual op- 
eration, 2,000 pounds per hour were frozen. 
The operator states that they were the 
finest frozen berries he had ever produced. 
There was no spoilage. 


Many plants all over the nation have 
found the Niagara “No-Frost” Method 
will increase production, get uniform pro- 
duction and produce higher quality pro- 
ducts—all helping to increase profits. 


Write for Niagara “‘No-Frost” Bulletin 
No. 83 for further information. 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial 
Air Engineering 


DEPT. NP-46, 6 E. 45th St., NEW YORK 17, N. Y. 


Field Engineering Offices in Principal Cities 


NIAGARA 


























E 


W. shall look 
forward to seeing you at 
our hospitality headquarters 
in the Morrison Hotel 


SEE BULLETIN BOARD FOR SUITE NUMBER 


Enterprise Incorporated 


EBSCO PRODUCTS SINCE 1905 
612-614 ELM ST. - DALLAS 2, TEXAS 


E 
TO CUT COSTS 


in Carton Packaging 


Are you finding that present hand 
methods of carton setup and clos- 
ure are showing high costs? Do 
you want to cut these costs—save 
time— increase overall profits? 

PETERS economical packaging 
machines are doing this in many 
lard and shortening departments 
every day! They are releasing hand 
labor for other more necessary jobs. 

Send us a sample of the various 
cartons you are now using. We 
will gladly make recommendations 
for your specific needs. 


PETERS JUNIOR CARTON FORM- 
ING AND LINING MACHINE 
(above) sets up 35-40 cartons per 
min., one operator. 


























PETERS JUNIOR CARTON FOLD- 
ING AND CLOSING MACHINE 
(right) closes 35-40 cartons per min., 
no operator. 





PETERS MACHINERY CO. 


A 


4700 Ravenswood Ave. Chicago 4 
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WELCOME 
To Our Convention Hdqrs. 


| a Rooms 528 & 530 Hotel Morrison, Chicago 
THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
Page 















































THERE afe two specific reasons 
why you should select Montgom- 
ery Elevators for your plant. First, 

you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 





















Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-21. 





COMPANY 


HOME OFFICE @ MOLINE, ILLINOIS 
















me Branch Offices and Agents in Principal Cities , 
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New, Small, 6 H.P. Size. 


KEWANEE 





; 
= 
f 








6 sizes for 6 to 30 H.P....100 
Ibs. W. P. Low in first cost and 
economical to operate. Con- 
veniently compact yet very 
accessible. 

For 6” Scale with pipe diameter 
moarkings.... WRITE Dept. 99-84 


KEWANEE BOILER CORPORATION 


REWANEE, ILLINOIS 


Division of Ammmcay Rapuaroe & Stardard Savitary comcsanm 





0 A A 


OUR 651th YEAR 
Benrtn. Levis Co., Inc, 


THE 
CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
















ELIN’S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF | 
John J. Felin & Co. | 


INCORPORATED i 
4142-60 Germantown Ave. 7 
PHILADELPHIA 40, PENNA. 7 


COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, cat 
casses, etc., to enifom 
fineness. Ground prod- 
ect readily ylelds fat and moisture content. Reduced cook- 
ing time saves ‘steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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HALITY SAUSAGE STEALS THE SHOW... 


Appearance and attractive color sells your sausage the first time, but 
flavor is what brings customers back again and again to enjoy it. 


Packers who use quality, B. F. M. SAUSAGE SEASONING have 
the box-office edge on their competition, because it not only improves 
appearance, but definitely makes sausage taste better. 


Give your sausage that exclusive, quality appearance, and, at the same 
time, be assured that it will 
taste even better than it looks! 


Order atrial drum of B. F. M. * 
WIENER SEASONING te SAVE a * 


today. Satisfaction assured and 


guaranteed. FOOD M AT ERIALS 


806 Broadway 
sed for seasoning meat, we have it! 


Cleveland 15 














Sverveooy's comme! 


—GHTCHGD, oF course 


to the 


nImp| Convention... 


APRIL 11 and 12, 1946 





* BASIC FOOD MATERIALS, INC. 


extends you a most cordial invitation to attend its exhibit - 
and hospitality headquarters - at the Hotel Morrison. 


Here's your chance to get a lot of aood, first-hand information on 
B.F.M. PRODUCTS. Come in for a bit of refreshment...rest your 
weary bones...park your hat and coat...meet your friends...and get 
a load of good news on all the big things we're planning, to make 
your job a lot easier and more profitable. 


We'll be seasonin' you... 


THE MORRISON —SUITE 505 


y SF — 


ae Pera pope 806 Broadway ¥ 
Mote Sa dl Oe 
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Give Your Products 
the Seal of Approval 


WITH . 


(nett 
BY” i 


4 





JACK AGES sealed 
Px ‘housewife’s 4 pre 
has purchased many of her 
serves, meats, pickles, musta 1 
in tumblers sealed with. Anchor TF Capi 2 


nizes their dependability and likes them becau 





PRODUCTS OF 


ANCHOR HOCKING GLASS 
are easy to remove and reseal.. CORPORATION 


LANCASTER, OHIO 
Attractive and efficient, Anchor T Capi 


positive, permanent seals and give comple if Pt 

tion for products packed in thin pressed, thin : 

flared, wide flared or bead finished tumblers. 9% 
The mechanically formed side seal effectively over- 

comes all top edge imperfections peculiar to thin 

blown tumblers and holds caps in place, with or 

without vacuum. Like the hoops on a barrel, Anchor 


T Caps give added strength to thin wall containers. 


° ANCHOR T CAP 
You give your products the seal of approval when ‘ 


you seal them with Anchor T Caps. 

























MEET US AT THE SHOW 
, Booth 6, NIMPA Convention 


REFRIGERATOR FANS 


A full line of the latest models and various types will be on 
' ——<—— display. Members of our staff will be on hand to answer 
f questions and advise you as to what can be done to increase 
{ f { f | | \ the efficiency and reduce the operating cost of your cooler, 
pickling room, freezer and storage rooms. t 








WITH THE ACE THERE'S Hundreds of RECO Refrigerator Fans are now in daily use 
and never has one failed to materially improve conditions. 
NO ICE COVERED PIPES RECO Refrigerator Fans are now standard equipment with 
NO DRIPPING WATER most of the leading packing and sausage manufacturers. 


i 
| 


If you can’t get to the show, write for air fi he 
NO ODORS OR y g Ww w air flow charts, data 
sheets and complete information. 


ICE BOX FLAVORS EST. 1900 


ELECTRIC COMPANY 


Mfrs. Reco Fly Chaser Fans, Refrigerator Fans, Food Choppers, 





Slicers, Mixers, and Peelers. 


2689 W. Congress Street, Chicago 12, Ill. 


Zs 4 44, 


PUMPS #~ 





Pet 14 ).l | 4s en 
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PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 








in standard design, grease- 
proof, and moisture vapor- 





proof, types ... with Contain- 





ers of Corrugated or rugged 
Solid Fibre Board by Hummel 
& Downing ...meet the needs 


Note the principle of opera- 
tion above and you'll see why 
Bump Pumps have a low maia- 
tenance cost. The internal 
seals do not revolve and there 
is no contamination of the 
fluid being pumped as the bear- 
ings are entirely separate from 
the pumping chamber. There 
are no grease cups and no ia- 
ternal threads—only two mor- 
ing parts. Bump Sanitary 
ail Pumps are easy to clean and 

easy to maintain. As one food processing company 
that has used a large number of Bump Pumps is 
operation for years says: ‘‘We use Bump Pumps be- 
HUMMEL & DOWNING co Illustrated is cause in our opinion they do a better job at a lower 
. Direct Drive coved cut co we thse ont othe: cone a 
arket. a 

MILWAUKEE 1, WISCONSIN Pump. self-priming under head gecsvaces. can be 
at slow speed, and deliver a constant volume pet 
revolution regardless of speed or pressure. 


Zhe BUMP Pune C0. \" 
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of packers for complete pro- 
tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 



































































MEVERCORD TRUCK DECALS 











Colorful advertising on your trucks is a “plus painting cost. Overnight application keeps 

. payload”’. Use it. The space is free. Side panel your trucks on the job. Meyercord Decals are 
space is SOLD on some fleets for as high as economical for a dozen trucks or a thousand. 
$240.00 per year per truck. Your truck space Learn how your trucks 

is certainly worth as much to you! Cab doors, can pay for themselves. 

| roofs, backs and visors offer extra advertising Send for full details to- 

values, too. For maximum sales appeal on day. Address inquiries to 

these areas use Meyercord’s durable, washable Department 38-4. 

and weather-tested Truck Decals. Colorful FREE! This Meyercord truck 

product illustrations, trade marks, and letter- visualizer will help you 

; ing can be reproduced at a fraction of hand- plan. Send for it today. 

! 

i 


THE MEYERCORD CO. 


World's Largest Decalcomania Manufacturers 
5323 WEST LAKE STREET © © © CHICAGO 44, ILLINOIS 
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Why do YOU use 


WORCESTER 
SALT 7 


see @we Ss Owe 2 ewe SS Oe ew ee es ee eS eS ew, 












ym 7’ 6 

or ww Ww 
The BUTCHER speak- This is your friend the I’m the MILLER—As Your DAIRYMAN— 
ing—I use Worcester BAKER-—Salt’s mighty the fellow says, “‘It’s the The kind of butter I 
Salt exclusively. In my important in my busi- little things that count.” make depends a /ot on 
business you need pure ness. You’ve got to have Salt’s not a big item in the kind of salt I use. 
salt, the kind you can the purest salt to “| making flour, but it’s Fine flavored butter 
depend on for full flavor out the best flavor. important. I need the needs fine flavored salt. 
—and no bitterness. use the finest— Worces- best. That’s why I use And like the Canner, I 
That’s Worcester Salt. ter Salt. Worcester Salt. want the best— Worces- 


ter Salt. 


Worcester Salt --~-:.. 

















PHILADELPHIA BONELESS BEEF CO.| || THEE. KAHN’SSONSCo. 
223 CALLOWHILL STREET, PHILADELPHIA 23, PA. CINCINNATI, O. 
‘‘AMERICAN BEAUTY’”’ 
WHOLESALERS ano BONERS rrr yA BACON 
RECEIVERS OF Straight and Mixed Cars of Beef, 
BEEF—PORK—LAMB Veal, — Provisions 
VEAL—OFFAL CLISVLADIED 15--Pred L. Sterabeten, O01 Conten Bits, 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
U.S. GOVT. INSPECTION PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 





























Packinghouse Equipment built by ST. JOHN «© TABLES © TRUCKS ¢ TROLLEYS » GAMBRELS © HAND TOOLS « SPECIALT 


WE INVITE YOU TO VISIT US! 


N. I. M. P. A. CONVENTION 
MORRISON HOTEL @ APRIL 11-12th 


E. G. JAMES MACHINERY DISPLAY BOOTHS 1 and 2 
Many New Items of Interest! 
o 7 ~ 
E. G. JAMES AND ST. JOHN HOSPITALITY ROOMS 
1227-1228 











See the New! 
Du PONT 
Truck Wheel 
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EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 











FAMOUS GENERAL MANAGER 


For Meat Canning Plant 
“Old Farm’ sae tae 


A fast expanding company in the N. Y. area seeks 
B R A N 'D) a seasoned operating executive with meat canning 

experience. A man with years of experience who 
knows purchasing and production and can run the 
Associate Member NIMPA company. Write in confidence to 


FINEST INGREDIENTS WALTER LOWEN 
LABORATORY Placement Specialist 


TESTED & CONTROLLED aes Sa 
420 Lexington Ave., N. Y. 17 


SEASONINGS 
FLAVORS - BINDERS 
ESSENTIAL OILS 
CURES 
SPICES 
CONCENTRATES 
CONS-0-SPICE 


STANDARD AND 
INDIVIDUAL BLENDS 








FORMULAS & METHODS 


GUARANTEE 
QUALITY 
PRODUCTS 


For Your Service, 


Write, Wire or Phone CHIP STEAKS — are a patented and 


trade-marked frozen meat item. Exclusive franchises 


¢ x 7 > é . . 
lk A api i Vi IN é are available in several states for processing and 
a Aa 7 a * 


DUSTRIES SEASONINGS. INC distribution—Write 
MEAT IN 
366 W. 15th St. New York 11, N. Y. NATIONAL FOODS, INC. 


WA tkins 9-6392 CH elsea 3-7931 2513 Fidelity Bidg. Kansas City, Missouri 


@q-------------- 











BEEF © PORK + VEAL + LAMB 
HAMS = BACON +- SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


Morrell | JOHN MORRELL & CO. 


PRIDE 


meats General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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Ges, little Waldo knows 
it’s smart to protect the side that’s 
exposed. Some day, when he’s 
specifying materials for plant 
equipment, one of his “musts” 
will be IngAclad Stainless-Clad 
Steel. For this famous, time-tested 
Borg-Warner product provides full 
stainless protection on the side 
that’s going to “take it.” 


In any application where you need stainless protection only 
on the contact side, insist on IngAclad. Its heavy 20% clad- 
ding of solid stainless steel is permanently bonded to a 
backing of mild steel by an exclusive Ingersoll process. That 
makes it easier to fabricate than solid stainless . . . provides 
better heat diffusion in vessels where heat is applied... 
cuts material costs way down. 





So look to IngAclad for maximum contact-side stainless 
protection at minimum cost. It’s the only Stainless-Clad Steel 
proved by 14 years of continuous service. And since Ingersoll 
also produces Solid Stainless and Heat-Resisting Steels, you 
may be sure the recommendations of Ingersoll engineers 
will be completely impartial. Write, wire or telephone—no 
obligation. 


Td INGERSOLL STEEL DIVISION 


BORG-WARNER CORPORATION 


310 South Michigan Avenue « Chicago 4, Illinois 
| Plants: Chicago, Illinois + New Castle, Indiana + Kalamazoo, Michigan 





iota ORIGINATORS AND PRODUCERS OF 


PRODUCTION |i 


— INGACILAD 


STAINLESS-CLAD STEEL 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY FOR 
TWENTY-THREE YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 














+| RATH MEATS | 


Finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 




















HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL * PORK - LAMB 
a, | HUNTERIZED SMOKED AND CANNED HAM 
CONSULT US DOMINATES 4 
BEFORE BUYING x Y 


OR SELLING XX Sie Boston, oto, _L1 He wa 
took + 


constrt 


I] HYGRADE FOOD PRODUCTS CORP. IN fmecemectoa (OG | Re 


™ ; Fe chains 
30 Church Street, New York, N. Y. . f metho 


installe 
S learnec 


Thor 


Eastern Representatives beyon 
Tenderated Hams ne 


H. D. AMISS §«=—»-ROY WALD EGE parts 


and other Products have earned @ I 600 FSLN.W. 


KREY PACKING COMPANY 


you ar 
ST. LOUIS, MISSOURI 



































SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
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so we took the man 
into our plant 
and showed him 
his dehairer... 


He was a buyer . . . and he was anxious for delivery, so we 
took the man into our plant and showed him his dehairer in 
construction. He saw our blue prints and specifications. He 
talked with our engineers and with our workmen. He inspected 
/ chains and sprockets, bearings and shafts and fabrication 
methods. And he was convinced . . . Now his dehairer is 
installed and in operation, and he's glad he waited for he has 
learned from the ground up how “Boss equipment is built. 


j 
4 i 
“* og 2 ' 
ee oe 88 og ue a8 


5 GhGbgy 
Bos ie § 





= Though deliveries may sometimes be slow due to conditions Check your requirements, therefore, and write for 
es beyond our control, we have consistently refused to employ illustrated literature on the equipment you will need 

speed-up methods of construction or substitute materials or for replacement. Your letter will receive our prompt 
“y parts which would reflect themselves in higher maintenance attention and your early order will assure delivery of 
ne] costs or lower efficiency. When . . “BUY BOSS" equipment built to "BOSS" specifications . . . 


you . 
you are still assured of BEST OF SATISFACTORY SERVICE. and on time to meet your scheduled installation. 


ro BUTCHERS’ SUPPLY COMPANY 









Equipment for the Meat and Industries Since 1886 
BOX D, ELMWOOD PLACE STATION, CINCINNATI! 16, OHIO. U. S. A 
824 W. Exchange Ave., Union Stock Yards, Chicago 9, Illinois. 
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DIAMOND 


Self Cleaning 
HAMMERMILL 


A Heavy Duty, High 
Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
jobs—compare it with any 











Investigate these two Standard machines: other hammermill you have 
The HANDIPILER ever used—and we’re willing 
Loads, unloads, elevates, stacks — handles cartons, bags, to abide by your verdict. 
other packages up to 100 lbs. Light weight. Completely € ne ee 
portable pal ccneinel. Available in four heights; The DIAMOND “CONTINUOUS IMPACT” principle re- 
adjustable up to 7-%, 8-4, 9-% and 10-% ft; in two peatedly crushes material against the extra long corrugated 
widths with 14 inch and 24 inch belt. anvil, assuring extremely fast and uniform reduction. The 
The HANDIBELT “SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
An all purpose incline, decline or horizontal belt port- reason there is a power stoppage with feed continuing. Many 


able conveyor. Handles boxes, cartons, crates, bags. 
Either end may be raised or lowered. Elevates from 10 
inches to 6 feet 3 inches, or from 30 inches to 7 feet 6 
inches or any angle between. 

For complete information write for Bulletin NP-46 


STANDARD CONVEYOR COMPANY - North St. Paul 9, Minnesota DIAMOND IRON WORKS, INC. 


ESTABLISHED 188 


AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 


EDWARD KOHN Co. 
HONEY-SWEET eo 


SUGAR CURE | | We Want 
AFRAL “Honey Sweet” Sugar Cure is un- | To B U Y 


usual... it has a specially prepared liquid = 
sugar base. Contains all the necessary cur- | fe Straight or Mixed Cars 
ing ingredients, saves labor costs and pro- 


seasvii gen ee - BEEF *VEAL> LAMB ° PORK 
AND OFFAL 


color. Write for full 
Let Us Hear from You! 


: a 
Established 25 Years 


other advanced features make it a worthy partner to the DIA- 
MOND HOG. Write for Bulletin No. D-44-L. 





STANDARD Graucty or Power CONVEYORS 














details. 













YEARS OF 
QUALITY 
PRODUCTS 
“ile st 
\ 
4% conpow™ 





CORPORATION 








601 WEST 26th STREET * NEW YORK I, N. Y. 








an ||| 
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Drop in anytime at Expeller Headquarters during 
the Independent Meat Packers Convention. 
Come for a chat ... meet your friends here or 


bring them with you . . . if you say so, we'll talk 


about packing plant problems, including Expellers. 


THE V. D. ANDERSON COMPANY 


1935 WEST 96th STREET e¢ CLEVELAND 2, OHIO 





ONLY ANDERSON MAKES EXPELLERS 
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ARMOUR NATURAL CASINGS |.:. 


ments i 
regulat 
the bre: 
Whil 
legislat 
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* Uniform ! 


Armour Sheep and Hog casings protect the ’ 
goodness of your sausage—help build oe Plump: 


repeat sales! 





——____ 


ARMOUR and Company 





R. C. B, 
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Broader Aims for NIMPA to be Discussed at 


Association's Fifth Annual Convention 


N A time of rapidly mounting crisis, hundreds of 
l packers and other members of the meat industry 

will meet at the Morrison hotel in Chicago on 
April 11 and 12 for the fifth annual convention of 
the National Independent Meat Packers Associa- 
tion. 


The organization, born during the trying days 
when the government was making its first experi- 
ments in price control and other types of wartime 
regulation, has grown steadily in influence and in 
the breadth of service offered to members. 


While the pressing economic, regulatory and 
legislative problems of today will necessarily occupy 
an important place on the program of the fifth an- 
nual meeting, and in the informal discussions of 
NIMPA members, a much broader range of packer 
interests will be covered by the program than at any 
previous meeting of the association. 


Packers and sausage manufacturers will have 
their first postwar opportunity to see and hear about 
new items of packinghouse equipment and materials 
for industry use when they visit the exhibits which 
are being presented by industry suppliers in the 
Mural room at the Morrison hotel during the con- 
vention. This is the first time in several years that 
industry suppliers have had a chance to exhibit 
their products to packers and sausage manufac- 
turers and it is expected that they will have a num- 
ber of interesting and valuable developments to 
demonstrate and explain. 


The convention program is set up to give the 
membership an opportunity to discuss and define the 
scope of the association’s activities during the com- 
ing months and years. The shape of NIMPA-to-be 
will be more clearly outlined after the sessions at 
which such subjects as, “Should NIMPA Undertake 








Speakers and Officers Who Will Play Important Part in NIMPA Deliberations 








R. C. BANFIELD 


R.A.McCARTHY  E. L. THOMPSON 


EUGENE BENGE 


FRED TOBIN A. B. MAURER 





; 






the Establishment of a Purchasing De- 
partment?” and “How Far Should We 
Go on Public Relations and Legisla- 
tion?” are discussed by the group. 


(The Central division will meet at 
11 a.m. on April 10 in Parlor F.) 


With livestock supplies getting much 
attention at the present time, the live- 
stock production end of the business 
will be well covered on the program. 
Addresses and general discussion will 
deal with such topics as “Our Mutual 
Problems” by J. G. Montague, counsel 
for the Texas and Southwestern Cattle 
Raisers Association; “What Can We 
Suggest to Encourage Livestock Pro- 
duction and Cooperate with Livestock 
Producing Groups?” and “Packers and 
Stockmen Can Help Each Other,” an 
address by Prof. R. G. Ashby, chief of 
livestock marketing, College of Agri- 
culture, University of Illinois. 


(There will be a luncheon for old and 
new members of the NIMPA board of 
directors on April 11 in the Hollywood 
room at the Morrison.) 


Discussion of a problem with both 
merchandising and regulatory implica- 
tions—“Should Mandatory Government 
Grading of Beef Be Continued After 
Price Control Ends?’’—will be led by 
A. B. Maurer. (An interesting report 
on industry-wide reaction to this ques- 
tion will be found in an article in THE 
NATIONAL PROVISIONER of July 1, 1944, 
page 14.) 

A United States Senator who has 
watched with helpful interest the efforts 
of the meat packing industry to win 
recognition of its vital needs in the face 
of crippling governmental restrictions 
will speak on “The Place of Meat Pack- 
ing in National Affairs.” Senator Elmer 
Thomas of Oklahoma, the speaker on 
this subject, is chairman of the Senate 
agriculture and forestry committee and 
a member of four other committees. 


(The Eastern meat canners commit- 
tee will hold a dinner meeting on April 
11 in Room 329.) 


Operating and merchandising execu- 
tives will find much of interest in an ad- 
dress by Dr. Robert Q. Hockman, senior 
technologist of the Kroger Food Foun- 
dation, on “Problems Encountered in 
Packaging Meat and Meat Products, 
Fresh and Frozen.” 


Packers and sausage manufacturers 
have plenty of personnel troubles these 
days. The talk by Dr. Eugene Benge of 
Eugene Benge Associates on “Personnel 
Value” will be a timely contribution in 
this important field. 


The six regional divisions of NIMPA 
are now in the process of electing the 
directors and vice presidents who will 
represent them in carrying out the 
policy of the national organization in 
1946-47. At the opening session of the 
convention on April 11, the six 1945-46 
divisional vice presidents—G. W. Cook, 
central; John A. Heinz, eastern; S. S. 
Sigman, midwestern; T. J. Yarbrough, 
southern; R. C. Banfield, southwestern, 
and Adolph Miller, western—will give 
reports. Their successors and new direc- 
tors will then be certified and accepted 
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by the association. The new officers will 
be announced on the second day of the 
meeting and the new president will pre- 
side. 

The tentative program for the con- 
vention follows: 





THURSDAY, APRIL 11 











President Earl L. Thompson, 
presiding as chairman 
First vice president J. E. O’Neill as 
vice chairman 


Morning Session 
10:00 a.m.: Call to order. 
10:05 a.m.: Report of president Earl L. 
Thompson. 
Report of treasurer R. A. 
McCarthy. 
Report of general counsel 
Wilbur La Roe, jr. 
Five-minute talks by six 
divisional vice presidents: 
G. W. Cook, central; John 
A. Heinz, eastern; S. S. 
Sigman, midwestern; T. J. 
Yarbrough, southern; R. C. 
Banfield, southwestern, and 
Adolph Miller, western. 
Certification of newly 
elected vice presidents and 
directors from the six di- 
visions. 


10:30 a.m.: 
10:40 a.m.: 


11:10 a.m.: 


11:50 a.m.: 


12:00 noon: Acceptance by association. 
12:10 p.m.: Adjournment for luncheon. 


Afternoon Session 

J. E. O’Neill will preside as chairman 
and leader of discussion. The afternoon 
session will be devoted largely to dis- 
cussions within the membership of top- 
ics of general interest. 
2:00 p.m.: Call to order. 
2:05 p.m.: Address by J. G. Montague, 


counsel for Texas and 
Southwestern Cattle Rais- 
ers Association, on “Our 


Mutual Problems.” 
2:30 p.m.: TOPICAL DISCUSSIONS: 
TOPIC 1—“Should Mandatory Govern- 
ment Grading of Beef Be 
Continued After Price Con- 
trol Ends?” Leader: A. B. 
Maurer. 


TOPIC 2—“What Can We Suggest To 
Encourage Livestock Pro- 
duction and Cooperate With 





G. W. COOK HARLEY PEET 





Livestock Producin 
Groups?” Leaders: Adolph 
Miller on cattle; Harley 
Peet on hogs; F. E. Wernke 
on sheep and lambs. 

TOPIC 3—“Should NIMPA Undertake 
the Establishment of a Pur. 
chasing Department?” 
Leader: G. W. Cook. 

TOPIC 4—Suggested Amendment to 
Price Control Act To Pro. 
vide: that there must be a 
reasonable margin provided 
for the slaughterers at the 
time the carcasses or pri- 
mary cuts are either sold to 
outside buyers or delivered 
to other departments for 
further processing. Then 
and not until then, will we 
have prices which will ae. 
cord each operation a reg- 
sonable margin of profit, 
and thus be sure that each 
department or separate con- 
cern will be treated fairly 
and allowed to operate on 
schedules designed to assure 
equal treatment to all, 
Leader: Cletus P. Elsen. 

TOPIC 5—“‘How Far Should We Go 
On Public Relations and 
Legislation?” A general and 
open discussion. 

The Board of Directors will meet in 
a room to be announced at the meeting 
after adjournment of the afternoon ses- 
sion. At this meeting the national offi- 
cers for 1946-47 will be elected. 





FRIDAY, APRIL 12 











The president elect will preside as 
chairman and the first vice president 
elect will serve as vice chairman. 


Morning Session 

10:00 a.m.: Call to order. 

10:25 a.m.: Address by Prof. R. G. 
Ashby, chief of livestock 
marketing, College of Ag- 
riculture, University of Il- 


linois, on “Packers And 
Stockmen Can Help Each 
Other.” 


11:00 a.m.: Address by Dr. Robert Q. 
Hockman, senior technolo- 
gist, Kroger Food Founda- 
tion, Cincinnati, O., on 
“Problems Encountered in 
Packaging Meat and Meat 
Products, Fresh and Fro- 
zen,” 


12:00 noon: Adjournment for lunch. 


Afternoon Session 

2:00 p.m.: Call to order. 

2:05 p.m.: Address by U. S. Senator 
Elmer Thomas of Okla- 
homa on “The Place of 
Meat Packing in National 
Affairs.” 

3:00 p.m.: Address by Dr. Eugene 
Benge of Eugene Benge 
Associates on “Personnel 
Value.” 
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NP SERVICE TO GIVE 
NIMPA CONVENTIONEERS 
TELEPHONE MESSAGES 
RECEIVED FOR THEM 


A unique and very useful type 
of service will be provided for 
NIMPA conventioneers at THE 
NATIONAL PROVISIONER Service 
Center, located in Booth 31 in the 
Mural room at the Morrison hotel, 
Chicago. 

The Provisioner Service Center 
will offer two-fold assistance to 
all packers and suppliers attend- 
ing the NIMPA convention. It 
will: 

1: Provide free message deliv- 
ery—the first time such a service 
has been made available at a 
meat packers’ convention. There 
will be two hotel house phone ex- 
tensions in the booth—the only 
telephones in the exhibition hall. 
Capable and discreet members of 
the NP staff will be on hand at all 
times to take telephone messages 
for conventioneers and to see that 
they are delivered in the exhibi- 
tion hall and convention meeting 
rooms without delay. Names of 
persons for whom messages have 
been received will be recorded on 
a blackboard on the backdrop of 
the booth. To utilize this service 
eall FRAnklin 9600 and ask for 
the Mural room. 


2: Provide a complete directory 
on the backdrop of the booth, of 
the hospitality headquarters 
maintained by suppliers partici- 
pating in convention activities. 
Names of the companies and their 
suite or room numbers, in the 
Morrison or other hotels, will be 
listed alphabetically in display 
type. 

Packers and suppliers who ex- 
pect to receive messages during 
the convention will find it advis- 
able to register and check at the 
Provisioner Service Center regu- 
larly, even though the personnel 
will make every effort to get in 
touch with them when messages 
are received. Since it may be diffi- 
cult for a packer’s office to keep 
in touch with him during the con- 
vention, especially if he is not 
staying at the Morrison, it is sug- 
gested that he leave instructions 
at home to have all messages di- 
rected to him referred to the Pro- 
visioner Service Center located in 
the Mural room at the Morrison 
hotel. 

The Provisioner feels that its 
new service center will be helpful 
to meat packers and suppliers and 


cordially invites all conventioneers 
to use it. 











FIRST POST-WAR EXHIBIT OF EQUIPMENT 
AND SUPPLIES 

For the first time in several years, packers and sausage manufacturers 
who attend the NIMPA convention in Chicago next week will have an oppor- 
tunity to examine and discuss the products developed for their use by meat 
industry suppliers. The exhibit of packinghouse equipment and supplies, in 
which 40 firms will participate, will be housed in the Mural room at the Mor- 
rison. 

The exhibit hall will be open at all times during the day and during the 
evenings. Following is the list of exhibitors and their booth numbers: 

Booth 

Name Number 
a i, ee es I, Bi ik hn aencdecweessnaeecaddeccesaaunn 1-2 
BF Dees Se CA, CI, Di oc ck ceewn cee ssccciecewvacens 3 
CINCINNATI COTTON PRODUCTS CO., Cincinnati, O................ 4 
BOT Bee er GC, MEO, Wid c ence cvcncdcccessccuceesess 5 
pe pg ot Be BF ey ys oe le | er rere 6 
pe FE Tere eee rereerrrercee rrr rrr re 7 
GRIFFITH LABORATORIES, INC., Chicago, Ill.................-.20.- ® 
OE ree es rer re oer 9 
MILPRINT, INCOPORATED, Milwaukee, Wis..................0.000- 10 
ER ae Greg MI, Ts 6. vo bbc cece csiensecdeddseedsouseccts 11 
Th, os ee ee ee ee i, SID, CE .i'n 50065 sc 0c ce sede ee dndeeesne 12 
WESTINGHOUSE ELECTRIC CO., Bloomfield, N. J................4.- 13 
CINCINNATI BUTCHERS’ SUPPLY CO., Cincinnati, O............... 14 
mr a err rrerrrrrrrrererrre cre 15 
TOWNSEND ENGINEERING CO., Des Moines, Ia.................... 16 
ee CE cg, SI, WEB. 6c cries acnsdccncsecvseasacase 18-19 
ee Se, CO Ce nce we deen cs anes eee eRe RMeS CKO REES 20 
BASIC VEGETABLE PRODUCTS, Chicago, Ill................2seee0e- 21 
STEELCOTE MANUFACTURING CO., St. Louis, Mo................. 22 
& © fs Be re re eer ee 23 
UW, B, Bee Mees GC, BM FCG, TG. on oc cc ciccsciscsesecaces 24 
BASIC FOOD MATERIALS, INC., Cleveland, O..................0000- 25 
Be ee ee is Wt BO, BOs ib kick os scdctndacsescceevsdoun 26-27 
U. S. THERMO CONTROL CO., Minneapolis, Minn.................... 28 
KEYSTONE BROKERAGE CO., Philadelphia, Pa..................... 29 
SPECIALTY MANUFACTURERS SALES CO., Chicago, Ill............30 
THE NATIONAL PROVISIONER, Chicago, IIl.......................--d1 
es ie ee es IG, TG oi 6.665 5.06:00-dcce ce cdenencueoesse wane 
JOHN E. SMITH’S SONS CO., Buffalo, N. Y........... cc cccccecceceesdd 
ee Ce eg, Betis CI, Fils on ks ccccccvdvesnvcceconcese 34 
EXACT WEIGHT SCALE CO., Columbus, O...........ccceccccesesesedO 
GREAT LAKES STAMP & MFG. CO., INC., Chicago, Ill...............36 
ANEMOSTAT CORP. OF AMERICA, New York, N. Y.................38 
HOWARD ENGINEERING AND MFG. CO., Cincinnati, O............. 39 
es I I acces dese cnccen deesensebucnoee 40 
ee ee ee a Ds 66 5.0505 bin o anes aninnseceeees conlens 41 
AUTOMATIC TRANSPORTATION CO., Chicago, Ill.................. 42 
VILTER MANUFACTURING CO., Milwaukee, Wis................... 43 
ok cbigsse edness bisheesieeeneete 44 
PEARN LABORA TOMsme, SINC. COONS, TR. occ cccccccscccsccsvsrence 45 








Special Committee To 
Greet Conventioneers 


A hospitable welcome will be ex- 
tended to members of NIMPA and 
others who attend the fifth annual con- 
vention by a reception committee com- 
posed of the association’s directors and 
representatives of a number of firms 
holding associate memberships in the 
organization. 

In addition to NIMPA directors, the 
following will serve on the committee: 

H. A. Scherer, Allbright-Nell Co.; B. 
J. Veltman, V. D. Anderson Co.; V. 
Floyd Self, Anemostat Corp.; J. A. 
Schmitz, Buildice Company, Inc.; F. W. 


Stothfang, Cincinnati Butchers’ Sup- 
ply Co.; Jack Dupps, John J. Dupps Co.; 
R. H. Marks, Enterprise, Incorporated; 
E. A. Johnson, Fearn Laboratories, Inc.; 
G. Wedereit, Girdler Corp.; R. L. Gam- 
bill, The Globe Company; R. R. Dwyer, 
Griffith Laboratories; Frank Hoy, Hoy 
Equipment Co.; Warren G. Henry, E. G. 
James Co.; Frank A. Mayer, H. J. 
Mayer & Sons Co.; Florence Chambers, 
Meat Magazine; Frank S. Easter, THE 
NATIONAL PROVISIONER; Walter J. Rich- 
ter, John E. Smith’s Sons Co.; Charles 
W. Dieckmann, Specialty Manufac- 
turers Sales Co.; D. J. Rintelman, Wm. 
J. Stange Co.; A. H. Graeszel, Vilter 
Manufacturing Co., and Louis J. Men- 
ges, Westinghouse Electric Co. 





Don't Miss Big New Products and Services Section Beginning on Page 53 of This Issue 
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Mounting labor costs within the meat packing indus- 


try have placed fresh emphasis on the necessity for 


supplanting hand operations with mechanical devices 


wherever possible. Packers therefore should welcome 


this new economical method of washing, rinsing and 


drying filled cans, which entails little manual effort 





Cleaning Cans Mechanically Points 
Way to Curtailed Labor Expenses 


ucts, such as bulk pork sausage and 

tushonka, one of the most stubborn 
operations is the cleaning of the filled 
cans. The manner in which various 
packers are handling this operation will 
be discussed in this article, along with 
a description of a machine which is de- 
signed to perform the can cleaning task 
quickly and economically. 


The older method of solving this 
problem is typified in the operational 
procedure of one of the larger mid- 
western pork packers. He first runs all 
of his filled cans through the standard 
type box can washer which is set up as 
a part of his canning line. As the filled 
cans come from the vacuum machine, 
they are guided by an operator onto a 
conveyor that carries them through the 
washer and onto a table, from which 
they are batched into a retort basket. 
The washer has a fluid capacity of 100 
gal. and the whole solution is changed 
four times daily. While the cans that 
are washed have the bulk of the grease 
removed, they still have a film-like coat- 
ing of grease. 

After being cooked in the retort, the 
cans are again washed in a conventional 
type box washer, which is located in the 
retort room. The packer employs four 
men to perform this washing operation; 
two of them feed the cans from the re- 
tort basket into the washer and two 
batch the washed cans. Most of the 
grease is removed by this operation, but 
there still is a slight coating of grease 
on the cans, especially on those which 
come from the bottom of the retort 
basket. The capacity of the washer is 
4,000 cans per hour. At this rate a good 
wash is assured, but speeds higher than 
this move the cans too quickly through 
the washing machine. This particular 
operation costs the packer about 88c per 
1,000 cans washed. 


l processing certain canned prod- 


Final Hand Cleaning 


From this point the cans are trucked 
in the retort basket to the label and 
packing room where they receive their 
final cleaning. The line is arranged so 
that one man feeds the cans from the 
retort basket to the cleaning conveyor; 
four wipers clean and dry the cans with 
rags. An inspector handles each can as 


the belt is divided by a steel guide into 
an inner section on which the soiled cans 
arrive and an outer section which car- 
ries the cleaned and inspected cans to 
the packer who places them into car- 
tons. 

The rate at which the cans are han- 
dled is 3,000 per hour. With current 
labor rates, it costs the packer $1.86 
per 1,000 cans for this operation which, 
added to the first cleaning cost of 88c, 
amounts to $2.74 per 1,000 cans for 
cleaning and cartoning (the stitching, 
gluing or strapping of the boxes is not 
included in this figure). This is only 
the direct cost of the cleaning and does 
not include the cost of rags used in 
cleaning, the janitorial service required 
in policing the department of dirty rags 
and the cost of laundering the soiled 
rags, which is 6c per lb. 

The warehouse superintendent who is 
in charge of the final clean up and 
packaging of the cans states that the 
method has proved satisfactory as far 
as compliance with specifications of 


governmental and private buyers and 
the MID is concerned. 

In another plant where there is big 
volume—two lines each turning out 160 
cans per minute—only one type of prod- 
uct is handled and only two sizes of 
cans, the 12-o0z. rectangular and the 24 
oz. sanitary. Furthermore, the cans are 
lithographed in a dark shade. Here the 
cans go on a continuous belt to the 
batching table from which they are put 
into retort baskets. The cans pass 
through a filled can box type washer, 
which is 10 ft. long, with a wash and 
rinse compartment through which water 
heated to 180 degs. F. is pumped at the 
rate of 30 gpm. After the cans are 
cooked, the retort basket is placed at an 
angle on a pipe frame which facilitates 
the draining of the water from the cans. 

The retort baskets are taken to the 
packaging room where the cans are 
placed by hand in cartons. While the 
packer has experienced no trouble with 
his cans because of grease soilage, the 


(Continued on page 48.) 





CAN WASHER OF TYPE CREDITED WITH SAVING ONE PACKER $70 DAY 
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MANY SUPPLIERS TO 
EXTEND HOSPITALITY 
AT NIMPA MEETING 


Every effort has been made by 
THE NATIONAL PROVISIONER to 
compile an accurate list of the sup- 
plier and brokerage firms which 
will actually maintain hospitality 
headquarters at the Morrison and 
other hotels during the NIMPA 
convention. All the headquarters 
are located in the Morrison with 
the exception of a few; the loca- 
tions of the latter are noted below 
in italics. 

It was impossible to obtain the 
rom numbers for many of the 
headquarters suites since these 
have not been definitely assigned by 
the hotel. Firms maintaining head- 
quarters are listed below: 


Ada Food Products.......... 605 
Advanced Engineering Corp. .—— 
Allbright-Nell Co.......... 427-29 
American Can Co............ —— 
Afral Corporation............ — 
V. D. Anderson Co........... — 
Anemostat Corporation....... — 
Aromix Corporation.......... —_— 
ree ee — 
Aula Company, Inc.......... —— 
Basic Food Materials, Inc.... 
RE oo ee 
Tc edhe bbs 6k ake ie — 
Canada Casing Co............ 
Chicago Cold Storage Whse.. 
Cincinnati Butchers & Supply 
Co. 
ee a NN COs nn cc ec cten — 
Geo. H. Elliott & Co.......... 
Meererion, Ee. ......ccccces — 
Fearn Laboratories.......... — 
CS rere —- 
Girdler Corporation.......... — 
The Globe Company.......... — 
Griffith Laboratories, Inc..... 440 
Hamburg Casing Co., Bismarck 
Hotel 
Hoy Equipment Co........... 
Independent Casing Co....... 605 
Meme SUNOS CO. cc cccccces 1227-28 
H. J. Mayer & Sons Co... .1338-40 
Meat Industry Suppliers. ..... — 
Milprint, Incorporated....... — 
Mongolia Importing Co....... —— 
R. F. Norris & Associates. ...—— 
Oppenheimer Casing Co. . . .628-32 
Packers Commission Co...... — 
Premier Casing Co........... 
Preservaline Mfg. Co....... 528-30 
Pure Carbonic, Inc........... — 
Ready Foods Canning Corp. ..—— 
Sayer & Co., Inc............. 2131 
H. P. Smith Paper Co., Hotel 
Chicagoan Penthouse 





John E. Smith’s Sons Co...... 434 
EE — 
Spencer-Kellogg Co.......... 534 
A. E. Staley Mfg. Co......... 532 
Wm. J. Stange Co........... 330 


Sunderland, DeFord & Dunlap. 
Visking Corporation 

ae Bungalow Penthouse 
Westinghouse Tenderay...... 536 
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Packers Call for End of 






Price Control on Meats 


HILE packers continued to ap- 
W vest before Congressional com- 

mittees this week to describe 
the industry’s sorry plight and advo- 
cate early removal of price controls on 
meat, and while many well-known firms 
continued to limit their cattle opera- 
tions, the Office of Price Administra- 
tion started so-called enforcement 
“drives” in several localities. 

In New York, the OPA filed suit in 
federal court for permanent injunc- 
tions to restrain 23 wholesale butchers 
from selling meat until they comply 
with pricing and record-keeping regula- 
tions. The price agency is also pushing 
for early trial about 100 treble damage 
actions against meat dealers in that 
area. 


At Chicago, OPA officials said that 
investigators have already started on 
the trail of 310 slaughterers who are 
violating the new custom killing amend- 
ment. James F. Riley, metropolitan 
OPA chief, said that although only 392 
individuals or firms are licensed to 
slaughter in the area, about 700 are 
carrying on such operations. 

(The House banking committee this 
week voted to extend the price control 
act until June 30, 1947 but by a vote of 
20 to 3 added an amendment requiring 
removal of price controls in various 
fields as supply comes into balance with 
demand. The plan would require the 
President to determine monthly what 
price controls should be lifted.) 


Retain Controls: Anderson 


Secretary of Agriculture Clinton An- 
derson told the House agriculture com- 
mittee this weekend that removal of 
food subsidies and ceilings would en- 
danger reconversion. He said that the 
black market in meat was pretty well 
under control until the packinghouse 
strike; meat bootleggers then returned 
in force and have remained ever since. 
The answer, he declared, lies in strict 
enforcement from the range to the re- 
tail store. 


Noting that despite a large beef cat- 
tle population, legitimate slaughterers 
are not getting the supplies they should, 
the Secretary said that slaughter in- 
creased 53 per cent in non-federally in- 
spected plants in January over the same 
month in 1945, while slaughter in fed- 
erally inspected establishments in Janu- 
ary was 12 per cent under the 1945 
level. 

The Secretary asserted that Ameri- 
cans are consuming 165 lbs. of meat per 
person per year—but that 190 lbs. per 
year would be insufficient to satisfy the 
demand since meat is feeling the buy- 
ing pressure resulting from inability to 
spend money on other things. 


Meanwhile, the Senate agriculture 
committee was given further facts on 


the situation by a stream of industry 
witnesses. 


NIMPA’s general counsel, Wilbur La 
Roe, jr., attacked price control on the 
grounds that: 1) there is no control on 
meat today; 2) $700,000,000 is being 
spent annually to maintain the fiction 
of price control; 3) the black market is 
worse than it ever was, and utterly out 
of control; 4) Subsidies are vicious and 
are causing an artificial demand for 
meat because the lower you make the 
prices the greater you make the demand. 

Pointing out that there is a reason- 
ably abundant supply of meat—in fact, 
the amount for civilians is greater than 
before the war, even after taking care 
of UNRRA and the armed forces—La 
Roe called for the abolition of price 
control and subsidies as quickly as pos- 
sible. 


Public Support Lacking 


Earl Thompson, NIMPA president, 
told the group that at the end of the 
war enforcement completely broke down. 
He said that without the black market, 
there will be a more normal distribution 
of meat and emphasized that the princi- 
pal reason for poor distribution is the 
fact that price control is so unpopular 
with the public that they will not show 
any interest in its support. 

“If we could get some public support 
and a lot of effort in enforcement,” he 
added, “it would be better to take off 
price controls in the fall when we have 
a larger supply of meat animals than it 
would in the spring after heavy winter 
marketings. Normally, a large amount 
of meat is stored in the winter to sell 
during the scarce period in the sum- 
mer. Under price control, there is no 
incentive to keep meat during big pro- 
duction into the period of light produc- 
tion. 

“If subsidies were taken off now, and 
the price of meat rolled up to offset 
them, the supply and demand would 
come nearer to balancing. Fall would 
be a poor time to take off subsidies be- 
cause with heavier livestock supplies 
there could be a reduction in price to 
producers that would be harmful. 
When heavy receipts of livestock start 
coming to market in the early fall, sup- 
ply and demand should be in balance. 
The fall would be a better time to take 
off all price control of meat than now 
if we could get the public’s support and 
enforcement, which seems impossible,” 
Thompson asserted. 


“With hope of enforcement gone and 
the public very much dissatisfied with 
the poor distribution and the high 
prices on the black market, it would 
seem that the sooner we get rid of price 
control the better. Most people that are 
familiar with the black market think 
the average price of meat would be less 
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To Get to the housewife without price control. OIL CHEMIST SPEAKERS 


There is no doubt but that when sup- Speakers for the symposium on “Pat, 


plies become more plentiful in the fall, tinge . 
ly - ; , and Proteins in Human and Animal Ny. 
SAME the housewife’s meat bill, without price etthen* to be conbeitel ot Ge thirty. 


control, would average less than it does ‘ i 

SIZE now. Distribution of meat would be preter os new ye - ol the Ameri 

much more equitable than it is now.” we omists Sosy m ae 

; Orleans, May 15-17, are announced by 

SAME Henry Neuhoff, jr., Dallas, Texas, jj ¢ Soap, official journal, as follows: 

demonstrated to the committee how the H. S. Mitchell. chief chemi fe: 

normal channels are being dried up by = & NER, CS CHE, Swift 

STRENGTH the black market, and H. W. Jameson, and Company, Chicago, chairman; H. J. 

Columbus, Ohio, spoke about the utter -som-al <p een ne ora 

By Actual Test | unenforceability of price control. ye mang y Tae ale of Fat Pe Los 

John Heinz of Baltimore told the com- Nutrition”: Norris D. Embree chemi 

(/ mittee the sad story of beef in the Bal- pjctillation Products, Inc. Roches 

timore area, particularly with respect wey on “Recent " Advances io on 
to the impossibility of staying in com- Che late and Nutriti f 

pliance in competition with the black gg Me — S Se 


‘ Soluble Vitamins”; Capt. George Gel. 
market. He also gave the committee a man, executive secretary, committee on 


-~ 
graphic picture of the black market. food research, Army Service Forces 
as i] Joseph J. McSweeny, jr., of Rich- Chicago Quartermaster Depot, on 


5 mond, Va., described the difficulty of re- “Quartermaster Corps Committee on 


maining in compliance and told of a suit Food Research”; and H. C. Schaefer, 
Sh ¢ r 
ie — 





company because of a mere difference in tories, Ralston Purina Co., St. Louis, on 

judgment as to grading. “The Role of Proteins in Animal Nutri- 
Leonard Myers, Richmond, Va., gave tion.” 

a grading demonstration to the commit- 

tee, preving, with cuts of beef, that the 

poorer cuts were graded higher than the ALLOWANCE FOR SHRINKAGE 

better ones. He also proved that two 


expert graders will differ on grading. IN HOG BUYING IS ILLEGAL 


Isadore Vise, attorney for a group of Making an above-ceiling price adjust- 
NIMPA Chicago beef slaughterers, gave ment for “driftage” in buying hogs is 
the committee a picture of the impossi- _ jllegal, the Office of Price Administra- 
bility of doing business under the new tion has notified some packers who haye 
regulation effective April 1. been following this practice. The price 

agency points out that Section 9 pro 
| hibits making any allowance for shrink- 
age unless the total sales price after 
Shaw-Box BUDGIT | | taking the allowance into account is 
equal to or less than the maximum 


ELECTRIC price. Section 7 specifies that all hogs 


must be weighed at a terminal market, 


interior market or buying station and 
HOISTS that no sale shall be made except at the 
7 


which OPA has inaugurated against his manager, nutrition research labora. 












weight so determined. 


GET SMOOTH, FINE-LOOKING, 


WRITE FOR 
SURE-SELLING FRANKS... DESCRIPTIVE 
FOLDER LABOR BULLETIN AVAILABLE 
CUT BREAKAGE LOSSES e The U. S. Conciliation Service of the 


Budgit Hoists are small : 
endaceuiie, Thovehe Department of Labor, which 


- handled more than 100,000 disputes 
neg agen dea since it was set up in 1913, has pre 


DEPEND ON TWICE-TESTED 








sible the employment pared a descriptive summary of the 
’ of women or older men service it offers industry, “What is the 
on jobs. You can put Conciliation Service?” The bulletin also 
Budgit Hoists to work lists conciliation service offices through- 
as soon as delivered. out the country. Copies may be obtained 





Selected Sheep Casings : Sn Derviee Reon aean U. 8 


E 250 Pgh sy $119.00 ment of Labor, Washington 25, D. C. 
Whatever your casing needs... S CLL SEPM... leees 
orders filled quickly from over € 1000 Lb. .117 PM... 189.00 
79 different sized, fine NATURAL D 2000 Lb... OF PM... 189.00 SPECIAL ENTERTAINMENT 
' CASINGS, including imported | P 4000 Lb... 8 F.P.M.... 279.00 FOR LADY CONVENTIONEERS 
casings. — 2 ee a eee 220-1-60, There will be special entertainment 


220-3-60, 440-3-60-—J. K and P 220-3-60 or | | for the ladies attending the NIMPA 
3-60. convention and members who will have 


440-3-60 
advise you on request. ladies accompanying them have beet 
E. COHN & SONS, INC. asked to notify President Earl = 
Material Handling Equi: t | son, Reliable Packing Co., U. S. 
THE CUDAHY PACKING C0. Box 910 _ _ ~ 5 peel Ws Chicago, Ill. Special registration cards 
ie and programs will be available for the 


221 WN. LaSalle Street, Chicago 1, Ilinois See See ladies at the convention. 


Our Casings Sales Experts will 
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bs your Vob Teo Tough ter your tack 2. 


No matter how little it cost when new—if 
your truck is not tough enough for your job 
it will cost too much in the end. 

There’s only one “bargain” in trucking— 
and that’s extra work for your money. 

This is why Mack trucks are built the way 
they are. It’s why, for instance, Mack uses 
Tetrapoid rather than conventional gears— 
rubber Shock Insulator rather than conven- 


§ 
‘ 


tit 
Sylatney 
AH AY 
tatty 


tional spring shackles—wrist pins precision- 
finished to two ten-thousandths of an inch. 

When you build a truck this way ét gives its 
owner extra work. It stays on the job Jonger. 
It is in the repair shop /ess. It costs less in the end. 

If your trucks give you too much trouble— 
if repair costs are excessive and service inter- 
ruptions too frequent—then ask yourself if 
maybe you're not just using too /ittle truck 
for the job! 

If the answer's ‘‘Yes/’"—then you need a 
Mack. It pays off in work on the job. 








Mack Trucks, Inc., Empire State Building, 
New York 1, N. Y. Factoriesat Allentown, Pa.; 
Plainfield, N. J.; New Brunswick, N. J.; Long 
Island City, N. Y. Factory branchesand dealers 
in all principal cities for service and parts. 
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Mack 


TRUCKS 
FOR EVERY PURPOSE 








Performance 
Counts! 
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1p and down the MEAY TRAM 








Personalities and Fivents 








@ The San Antonio, Tex., city council 
has re-zoned one block of land at Saltillo 
and Brazos sts., from light to heavy 
manufacturing to permit the building of 
a $200,000 packing plant. Builders have 
not as yet been announced. 

® Clark Schoenberg, of Seattle, Wash., 
has bought the Charles Williamson 40- 
acre tract at the junction of the Union 
Pacific spur tracks into Sunnyside, 
Wash., and intends to construct a meat 
processing plant. 

@ Harry D. Wall, Columbus, O., has 
been appointed acting OPA price board 
executive for the Cincinnati district 
office, John E. Robinson, jr., district 
director, has announced. He succeeds 
Lewis C. Cook, who resigned to assume 
a position in the Veterans Administra- 
tion. D. E. Kitchen, Logan, O., has 
been named to succeed Wall as as- 
sistant price board executive in the 
field. 

@ Modernized and enlarged with 1,033 
all-steel lockers, new gas powered freez- 
ing equipment casting $20,000 and new 
meat cutting facilities, the Frozen Food 
Locker Co. has been reopened for busi- 
ness at Chico, Calif., by Joseph Salcedo. 
@ The Oklahoma City, Okla., livestock 
market was. practically marooned, 
March 28, as a result of widespread 
rains over the area the day before. 
Total receipts that day amounted to 
only 400 cattle, 100 calves, 1,000 hogs 
and 1,000 sheep. 


@ During a freak windstorm which vis- 
ited only certain sections of Pittsburgh, 
Pa., recently, Wilson & Co.’s 25 x 6 ft. 
sign blew down and fell 25 ft. to the 
street, bashing in an auto roof top. 
The sign is being repaired, repainted, 
and re-erected. 

® Thomas Owen Williams, 57, president 
of the T. O. Williams Meat Packing Co., 
Portsmouth, Va., died recently. 


®@ Organization of Arthur & Co., Inc., 
for operation of a 600-unit frozen food 
plant locker establishment at Jackson, 
O., was announced April 1 by Leland 
Arthur. 

@ J. M. (“Joe”) Waters, head hog 
buyer for Armour and Company in Chi- 
cago for 21 years, who is retiring this 
month, was honored last week at a 
dinner attended by 300 of his friends. 
Dan Ingwersen was toastmaster and 
Leo Miller, president of the Chicago 
Traders Exchange, presented him with 
a Victory Bond, a farewell gift from 
the group. The key speech, written by 
W. S. Clithero, vice president of Armour 
and Company, was read by Walter 
Netch, as Clithero was not able to at- 
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|__of the Week____1 


STEER TAKES 
A DETOUR 


Evidently aware of the 
fate in store for it, 
this steer jumped from 
a truck which was 
hauling it to the Luck 
Brothers Cooperative 
Packing Co., Mil- 
waukee, Wis., and 
plunged into the 
Menomonee river, 
near the foot of 17th 
st., Milwaukee. A fire- 
boat chased it to S. 
26th st.. where it 
headed toward shore 
to escape firemen’s 
lassoes. W aiting police- 
men attempted to 
lasso the animal and in 
evading their efforts 
it moved back into the 
range of the firemen- 
cowboys. The success- 
ful throw was made by 
Lt. John O’Rourke of 
the fireboat after an 


hour’s maneuvering. 


tend. Waters has a 50-year service 
record with Armour, having started as 
a telephone boy in Kansas City at the 
age of 13. In 1918 he was transferred 
to Chicago as assistant to E. R. Gentry, 
head hog buyer, and eight years later 
he succeeded him to that position. 

®@ Initial steps toward expansion of 
the Union Stockyards at San Antonio, 
Tex., were taken last week when work- 
men began removing debris from the 
site formerly occupied by the San An- 
tonio cotton oil mill, which was de- 
stroyed by fire last year. The stock- 
yards company recently acquired 6% 
acres of land from the oil mill and 
other owners. 

@® J. H. Ballew, of Paradise, Calif., has 
announced the official opening of the 
Paradise Locker Co. plant. The build- 
ing is equipped with 470 meat storage 
lockers and departments for cutting, 
wrapping and quick freezing meats. 

@® Herman Kemper’s Sons, Inc., has ap- 
plied for Ohio incorporation rights to 
engage in meat packing at 2124 Bay- 
miller st., Cincinnati, listing capital at 
$175,000. Incorporators are George W. 
Beyers, Doyle J. Fischvogt and Mar- 
cella Gerth. 


@® The appointment of Benjamin Solo- 
mon as assistant manager of the Eliza- 
beth, N. J., packing plant of Food Fair 
Stores, Inc., Philadelphia, was an- 
nounced this week by George Friedland, 
president. Solomon will be in charge of 
distribution of meat from the recently 
acquired Elizabeth plant to the 90 Food 
Fair super markets located in New 





a 





York, New Jersey, Pennsylvania, Dela- 
ware and Maryland. Recently dis- 
charged after four years in the Army 
where he rose from private to captain, 
Solomon had among his duties the pro- 
curement of meat for the Supply Corps. 


@® The Anderson Chiefs were eliminated 
from the national professional basket- 
ball tournament in Chicago last week 
when they dropped a thrilling two-point 
decision to the Baltimore Bullets. The 
Chiefs are sponsored by the Hughes- 
Curry Packing Co., a division of Duffey 
Packers, Inc., Anderson, Ind. 


@ Leon H. Goss, 72, who retired in 1940 
as assistant treasurer of the Cudahy 
Packing Co., Chicago, died at his home, 
March 30, of a heart ailment. He hada 
45-year career with the packing com- 
pany and was assistant treasurer for 31 
years. Surviving are two daughters and 
two sons. 


@ A cooperative movement of farmers 
in the Dinuba and Alamo districts of 
Madera county, Calif., has been initi- 
ated for the financing and erection in 
Dinuba of a frozen meat and vegetable 
locker plant. 

@ Thomas J. Connors, 85, former part- 
ner of Armour and Company and widely 
known in the nation’s meat packing in- 
dustry from 1883 until his retirement m 
1913, died, March 31, in his hotel suite 
in Pasadena, Calif. He had moved t 
California after his retirement. A 
native of Toronto, Ont., he was closely 
associated with Philip D. Armour, & 
in the early days of the com 
history. He became a partner of & 
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The doors to ANCO Hospitality Head- 
quarters in the Morrison Hotel, during the 
National Independent Meat Packers 


Association Convention, will be open to 
you. Come in and visit with us and your 
associates. 


‘THE ALLBRIGHT-NELL 
5323 So. Western Blvd., Chicago 9, Ill. 
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Ogden Armour in 1901, after the death 
of P. D. Armour, sr. He is survived 
by his widow, Alice Phillips Connors; 
two sons, Thomas A., who is in charge 
of all meat operations for the A. & P. 
Tea Co., and Philip, and a sister, Mrs. 
James O’Hagan, Toronto. 


@ A modern frozen food locker plant, 
including a curing and processing de- 
partment, will be built at Marietta, 
Okla., by the Robertson brothers, who 
were formerly in the service. They will 
operate a slaughterhouse in connection 
with the locker plant. 


@ Frank Lingo, who was recently re- 
leased from active duty as a captain in 
the Army Quarter- 
master Corps., has 
been named mana- 
ger of the agri- 
cultural service de- 
partment of the 
Sioux Falls, S. D., 
plant of John Mor- 
rell & Co. In this 
position, Lingo will 
work closely with 
farm groups and 
livestock producers 
and will be under 
Russell G. Plager, 
who heads the agri- 
cultural service de- 
partment of the 
Morrell company, with headquarters at 
Ottumwa, Ia. Before entering the Army 
in May, 1942, he had graduated from 
South Dakota State college with a 
bachelor of science degree in animal 
husbandry and a minor degree in vet- 
erinary medicine. 


@ J. Emmett Clair, vice president of 
Republic Food Products Co., Chicago, 
has been elected general manager of 
the company, succeeding his brother, 
the late John M. Clair. He has served 
the firm as sales manager during the 
past 23 years and will continue to super- 
vise and direct sales, advertising and 
merchandising policies. Edward T. Clair, 
president, will continue to supervise and 
direct all production and plant opera- 
tions. 

@® Leonard J. Hantover, son of Phil 
Hantover, who was recently discharged 
from the armed service, has returned to 
work at Phil Hantover, Inc. Charles L. 
Abrams, also recently released from the 
service, has joined the sales organiza- 
tion of the company. 

@ Mrs. Henrietta Kahn Hellwitz, wife 
of Henry Hellwitz, secretary of the E. 
Kahn’s Sons Co., Cincinnati, and 
daughter of the late Elias Kahn, 
founder of the organization, died, March 
25, at Miami Beach, Fla. A native of 
Germany, she came to the United States 
in her youth. Besides her husband, she 
leaves a daughter, two brothers, Louis 
W. Kahn, president of the E. Kahn’s 
Sons Co., and Albert Kahn, treasurer, 
and a sister, Mrs. Mathilda Schloss, all 
of Cincinnati. 

@ Southern California meat industry 
executives who have arranged to leave 
Los Angeles on April 5 and 6 for the 
NIMPA convention in Chicago, April 
11 and 12, include the following: Adolph 


FRANK LINGO 
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Miller, president of Union Packing Co., 
Vernon, and district vice president of 
NIMPA; Ray McCarthy, president, 
Beach Packing Co., Huntington Beach, 
treasurer of NIMPA; Albert Luer, 
president, Luer Packing Co., Vernon; 
Ben W. Campton, managing director, 
Meat Packers, Inc., and Erwin Sklar, 
head of the Federal Meat Co., Los 
Angeles. 


® Jos. F. Green, well known in the by- 
product trade, who has been taking a 
rest for the past year in Chattanooga, 
Tenn., has returned to Chicago and an- 
nounced the opening on April 1 of a 
general brokerage business in tallows, 
greases, tankage and other by-products 
under the style of J. F. Green Co., 327 
So. LaSalle st., Room 1104, phone 
Wabash 5167. 


@ Samuel L. Sharpe, 86, of Olathe, 
Kans., died recently in a convalescent 
home in Olathe. For 30 years, until he 
retired ten years ago, he was a sales- 
man for the Cudahy Packing Co., Chi- 
cago. 


@® Benjamin Lowenstein, of J. Lowen- 
stein & Sons, Inc., is chairman of the 
meat, poultry and allied trades division 
of the United Jewish Appeal of Greater 
New York. Cooperating with the UJA 
in a $35,000,000 city-wide drive is co- 
chairman Emerick Gross, of Supreme 
Meat Markets, and a committee of rep- 
resentatives of the meat and poultry in- 
dustry. 


@ Horace H. Brooks, supervisor of the 
meat products department of the H. J. 
Heinz Co., died recently in the Alle- 
gheny General Hospital, Pittsburgh. He 
had suffered burns while fighting a 
brush fire a few days before. He joined 
Heinz in 1914 and entered the meat 
products division in 1926. 

@ The city of Charleston, S. C., is will- 
ing to consider turning over its abattoir 
to the county if one will be built to re- 
place it, Mayor E. Edward Wehman, jr., 
announced recently. City and county 
officials have been discussing a plan 
whereby the present abattoir would be 





Meat Canners Group 
Elects New Officers 











The National Meat Canners Associa- 
tion held an election of officers at its 
annual meeting, March 27, at the Palmer 
House, Chicago. T. C. Tait, Swift & 
Company, Chicago, was re-elected presi- 
dent; R. M. Smith, Wilson & Co., Chi- 
cago, was re-elected vice president; J. 
Emmett Clair, Republic Food Products 
Co., Chicago, was re-elected secretary, 
and W. J. Foell, Foell Packing Co., Chi- 
cago, was elected treasurer. All officers 
will serve one-year terms. 


Three directors were elected for 
three-year terms: George Schmidt, 
Stahl-Meyer, New York city; J. R. 
Vander Veer, Tobin Packing Co., and 
L. W. Brandt, Cudahy Brothers, Mil- 
waukee. Mr. Smith was elected a 
director for one year to fill an unex- 
pired term. 








Texas Plant Badly Hit 
by Spectacular Blaze 











A spectacular fire, which for an hour 
or so raged uncontrolled, threatening 
to completely destroy the Keeton Pack. 
ing Co. about two miles east of Lub 
bock, Tex., on March 30, caused heavy 
damage to the building and destroyeg 
a quantity of meat. Claud Keeton, one 
of the owners of the plant, said he esti. 
mated the damage at $40,000 to $50,009 
but he had not been able to inspect the 
inside of the building at that time, 

Completely destroyed were the render- 
ing plant, killing floor, warehouse and 
sausage room, most of them recently 
completed additions and enlargements, 








abolished and a modern plant with in- 
creased slaughtering capacity erected 
somewhere in the county. 

® Roland D. Foley, 50, Buffalo, N. VY 
livestock broker, died recently jn 
Buffalo. He was associated for 21 years 
with the Producers Cooperative Com- 
mission Association in the Buffalo 
stockyards and for many years con- 
ducted a daily radio program. 


@ J. J. McInerny, general manager of 
Armour and Company’s Pittsburgh 
plant, spent a three weeks’ vacation at 
Lakeland, Fla., where he watched the 
world’s championship Detroit Tigers 
work out. He was formerly with the 
Armour company at Detroit. 


@ A Kansas state charter was granted 
recently to the Kaw Valley Packing Co, 
Inc., Kansas City, Kans., according to 
reports. The company is authorized to 
operate a meat slaughtering and pack- 
ing business with a capitalization of 
$10,000. Harold Mallin was named resi- 
dent agent. 


® George H. Johnstone retired from ae- 
tive service with Armour and Company, 
Chicago, on April 5, after 43 years in 
the employ of the company. For the 
past 23 years he has been general credit 
manager and assistant treasurer. He 
will be succeeded as general credit man- 
ager by his assistant, Arthur L. Jones, 
who has been with the firm in the credit 
department since 1919. 


@ Herrill M. Hannum, 52, of San Fran- 
cisco, who was Pacific coast manager 
for Kingan & Co., died recently follow- 
ing an extended illness. He had been in 
semi-retirement for several months. He 
is survived by his widow, two daughters, 
his mother and two sisters. 

@ Miss Edith Markward, an employe of 
the Cudahy Packing Co. Chicago gen- 
eral office, retired on pension on March 
29 after 35 years with the organization, 
most of the time as a clerk in the collee- 
tion department. On leaving she was 
presented by her co-workers with a hand 
bag containing a $100 Victory Bond, 8 
wallet and a key case. 

® Daniel B. Blackburn, 73, a Swift & 
Company employe for more than # 
years before his retirement sé 
years ago, died recently. 
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COUSIN WILLIE'S - 
HAPPY, CAUSE HE KNOWS, 
HE’S GONNA BE 

SEASONED WITH PERKINS’ 

"FLAVORITE ” PORK 

SAUSAGE SEASONING” 












Dan Perkin 





MEMPHIS, TENN. 


AMERICA’S FINEST SEASONINGS 
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Urges Standardized 
Frozen Food Quality 


ESPITE the rapid progress of the 
frozen food industry and a very 
promising future, there is pressing need 
for quality standards and research, ac- 
cording to food technologist Donald K. 
Tressler, speaking at the first annual 
meeting of Frozen Food Foundation, 
Syracuse, N. Y., March 28. 


“Although commercial food freezing 
has progressed a long way during the 
80 years since its inception,” Dr. Tress- 
ler stated, “we may expect even greater 
advances during the next few decades. 


Methods of preparing and freezing 
foods which cannot now be preserved in 
this way will be invented. It will not be 
long before freezing will be the most 
important method of preserving perish- 
able foods. 


“Owing to the fact that there are so 
many companies, which have not pre- 
viously frozen foods, now entering the 
business of freezing both raw and 
cooked foods,” Dr. Tressler continued, 
“there is great need both for the wide 
dissemination of accurate detailed in- 
formation concerning freezing processes 
and the establishment of quality stand- 
ards of frozen foods of all kinds.” 


Citing chemical and technological re- 
search as having worked “wonders” in 





solving problems of food freezing, Dr. 
Tressler emphasized the need for 
cial research in precooked frozen foods 
and stated that the complete protection 
of quality depends on the joint efforts 
of packers, warehousemen, brokers, re. 
tailers and the housewife herself. 

Praising the work of the Frozen Food 
Foundation, Dr. Tressler predicted it 
would become a mecca for all those jp. 
terested in frozen foods. 

“The seedsman and the nurseryman 
might come here to learn about the 
varietal suitability of fruits and vege. 
tables for freezing,” he said. “Packers 
will come to obtain the latest informa. 
tion on packing procedures. The carton 
and container manufacturers will send 





products here for test. Warehouse- 
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will want to know about the proper 
for storing all kinds of fro- 
commodities. Frozen food brokers 
buyers will want to come to learn 
quality of all kinds of frozen foods 
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cago, April 11-12 











be determined and where the best 
be purchased. Retailers will want to 
how frozen foods should be han- 
and displayed. Retailers will also 
to get information, which they can 
on to their customers, concerning 
best way to thaw, cook and serve all 
kinds of frozen foods. 

“Training courses will be held for 
store demonstrators on the one hand 


and packer’s quality control staff on the 
other.” 
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RETAIL CEILINGS, IF ANY, 
ARE GIVEN A BOOST 
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Higher retail ceilings for most pork 
and beef products went into effect on 
April 1 throughout the United States. 
The new retail pork maximums involve 


| increases averaging %c per lb. and af- 


fect three-fourths of all pork products 
on which there are ceiling prices. The 
other one-fourth of pork cut ceiling 
prices (including those on cuts derived 
shoulders) remain unchanged. 
New pork ceilings also include increases 
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THE NP BOOTH 


Firms that hand out good advice 
On the newest merchandise, 

And dispense convention fun 
Are listed at Booth 31. 





in retail maximums for whole dressed 
hogs or sides amounting to %e per lb. 

The beef ceilings average \%e higher 
than former retail maximums. In- 
creases involve about one-third of all 
beef cuts and are limited in most cases 
to lc a lb., with a few increases of 
2c a lb. and one of 4c. Prices for two- 
thirds of retail beef cuts remain ul 
changed. 

Beef liver and cooked corned beef 
briskets are 2c a lb. higher, but other 
beef variety meats remain at the same 
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ceilings. Bulk, unpackaged, dried beef 
is increased by 4c a lb. 
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special papers - printed in sheets and rolls 
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olarT IN PACKAGING TOO! 


... the clown, make-up artist, costumer in color designed 
for laughter ... and to pull applause. Colorful packaging 
designed to pull customer approval is a DANIELS specialty, 


available to help solve your packaging problems. 


PRINTERS CREATORS DESIGNERS 





PREFERRE D PACK AGIN G SERVICE 
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Producers, Importers, 
Exporters 


Plants, Branches and Agents in Principal Cities 
Throughout the World 


General Offices: 
4100 S. Ashland Ave., Chicago 9, Illinois 
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New Restrictions on 
Use of Feed Grains 


To conserve supplies of all grains and 
to obtain more equitable distribution of 
market supplies in this country, the De- 
partment of Agriculture has announced 
new restrictions on purchases and use 
of corn and other feed grains, effective 
April 1. 

The action restricts the use of grain, 
grain products and grain by-products 
by mixed feed manufacturers and also 
limits the use and inventories of corn 
and grain sorghums by food manufac- 
turers and processors. It controls the 
delivery of corn through requirements 
for a certificate of compliance from 
purchasers based on a showing of their 
needs and prohibits the purchase of 
grain or grain products to feed hogs to 
heavy weights or cattle to the highest 
grades. Through this action it is be- 
lieved that the acute feed shortages in 
some areas will be relieved. 


The feed restrictions are made ap- 
plicable to all areas. 


SWIFT EXECUTIVE EXPLAINS 
LAYOFFS IN MEAT INDUSTRY 


An explanation of why many meat 
processing firms have been forced to re- 
duce the size of their working crews 
was issued this week by P. C. Smith, 
Swift & Company vice president in 
charge of beef operations. He placed 
the blame directly on black market 
operations. 

“The reason is meat packing com- 
panies such as Swift & Company, which 
are observing OPA regulations, are un- 
able to buy enough beef cattle to oper- 
ate their plants anywhere near capaci- 
ty,” he explained. “Black market de- 
mand has driven the price of cattle 
above figures which legitimate opera- 
tors can pay and remain in compliance 
with OPA regulations. Swift & Com- 
pany last week was able to buy only 
1,056 head of cattle for our Chicago 
plant although a total of 38,000 were 
sold on the Chicago market during the 
week. The number which the company 
purchased was far below its capacity to 
process.” 





NIMPA 


Fifth 
CONVENTIO 
mere’ —s Number 


A COMPLETE report on the fifth annual mesting 
of the National Independent Meat Packer 
Association. . . . Reports of proceedings, pane 
discussions, and special meetings. . . . Scors 
of NP photos of you and your friends. Get this 
1946 NIMPA Convention issue of THE NATIONAL 
PROVISIONER — April 20. 











ORDER EXTRA COPIES IN ADVANCE! 
Put your order in now to be sure 
that you get your copies. Use the 
order blank below, if you prefer, 
and enclose 75c¢ each, or lots of 
three or more, 50c each. 











The National Provisioner 
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BIG LEAGUE TEAMS TO MEET 


Baseball fans attending the NIMPA 
meeting may wish to postpone their 
return trip a day or so for a glimpse 
of the National League Champion Chi- 
cago Cubs in action against their civic 
foes, the White Sox. The teams are 
scheduled to play two pre-season games 
against each other: Saturday, April 13, 
at Comiskey park on the south side, and 
Sunday, April 14, at Wrigley field on 
the north side. 
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In Our 25th YEAR Serving 
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THE PLANT BEHIND THE PRODUCT 


Suppliers of Fine Ingredients 


for Packers since 1893 * 
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the /erfect’ 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


No “fat pockets” be- 
cause Special X Soy 
blends completely with 
both fat and lean, hold- 
ing them together as a 
compatible mixture. 





Soy is no filler—it adds 
high food value as well as 
valuable blending prop~4 
erties to improve flavor; 
—texture and keeping 
quality. i 


50% 


pROTEIN 





Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“perfect” binder, will do 
for you. 


Special X SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 
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Improved Can Cleaning 
(Continued from page 36.) 


product canned is a luncheon meat 
which most packers are able to process 
with no further cleaning of the filled 
can than the conventional wash box in- 
corporated in the stuffing line. 

A packer who is handling a product 
that requires thorough cleaning is the 
P. Brennan Co., Chicago, which has in- 
stalled a Howard cleaning machine to 
do the work. Prior to the installation of 
the machine, the firm found that it re- 
quired ten workers to wipe the cans as 
they came from an improvised can 
washer. In addition to the cost of labor, 
the company was spending about $150 
per month for rags with which to clean 
the cans. Despite the relatively heavy 
labor cost, the company found that 
about 10 per cent of the cans cleaned 
were rejected by the MID inspector and 
had to be recleaned. With the installa- 
tion of the cleaning machine, the firm 
has been able to cut its operational ex- 
pense to a fraction of its former cost. 

The cans are fed into the machine by 
two operators and as they come out of 
the machine they are righted and slid 
down a gravity conveyor by another 
operator. The gravity conveyor feeds 
the cans into a power conveyor which 
takes the cans down to the packing 
room where they are packed into car- 
tons by three operators. Costly wiping 
of cans is eliminated as they are cleaned 
and dried by the machine. 





The rate at which the machine opep 
ates in the P. Brennan plant is 7,299 
cans per hour. At this speed, the cog 
of cleaning, drying and cartoning the 
cans is 78c per 1,000. With the Howang 
machine, the company has been able ® 
save each day the following: $3.00 fg 
rags used, $61.60 in labor, and $6.16, 
the cost of rewiping the rejected cang 
Total savings amount to $70.76 per day, 


Economical in Operation 


The company has found the maching 
to be very economical. The unit hag 
two 700-gallon water compartments, one 
of which is for the washing solution 
and the other for the rinse water. Bx 
perience has shown that best results are 
obtained by changing the rinse water 
daily, while the washing solution ig 
changed once a week. In order to 
the washing solution up to strength, the 
operator adds a bucket of was 
compound to the machine each day, 

After filling the machine with the 
proper amount of water each morning, 
the operator has no occasion to add 
water to the machine. The condenga- 
tion from the feedway is drawn off and 
condensed into the rinse water which, 
in this manner, is kept hot without the 
use of additional steam and is also kept 
clean since a slight overflow is created, 
In the blow-off section, the firm main- 
tains a temperature of 240 degs, F, 
that insures an absolutely dry can. 

The washing machine is divided into 
three compartments—a wash and a 
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Steel ice Chain. 

Link-Belt SS-4126 is 

a simple, strong chain 

for elevators and conveyors 

handling ice, coal, or for 

overhead dressing conveyors. Available 
in a wide range of standard attachments. 


Rivetiess Chain. 

A drop forged steel 

chain, particularly 

suitable for long hauls. 

Used extensively for overhead 

dressing conveyors. Available in a wide 
variety of standard attachments. 


LINK{@}BELT 


MR Class Roller Chain. A substantial and CHAINS AND SPROCKETS 
durable type of roller chain made in g 
malleable iron and Promal. for conveyors « for drives + for power transmission 


“Cc” Class Combination § 
and steel chain for heavy-duty 
elevators handling semi-abra- Silverlink Finished Steel Roller 
sive ur sticky materials. Chain for drives and conveyors. 
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drain, a rinse and a drain, and finally 
a blow-off section for drying the cans. 
In the P. Brennan installation, the 
wash and rinse sections are 36 in. long, 
the two drain sections are 48 in. long 
and the blow-off section is 7 ft. long, In 
passing through the machine, the cans 
are washed and rinsed from the top, 
bottom and sides from countersunk 
holes, located in transverse spray pipes, 
by water driven at 40 lbs. pressure at 
the rate of 300 gal. per minute. The 
cleaning is aided by the special Howard 
metal-link type conveyor which provides 
a maximum open area for cleaning and 
drying the cans. The blow-off section is 
so designed that the air for drying is 
directed to hit the cans from all sides. 
In addition to the forward movement 
of the air from the sides, the air that 
flows from the top and bottom is baffled 
so that a part meets the cans as they 
enter the blow-off section, part of the 
air stream is blown downward and a 
part follows the cans as they leave the 
dryer. 

The spray pipes in the Howard ma- 
chine can be cleaned quickly and simply. 
All that is required is the removal of 
the stem on the end of the pipe and a 
rapid brushing through the pipe will 
remove all foreign material. In both 
tanks, the sump is built in the lowest 
portion to facilitate removal of water 
and the tanks incorporate a 1 in. flush- 
ing pipe which extends around the en- 
tire length of the tanks. The upward 
and outward flow of water from this 
pipe aids in cleaning the tank in the in- 


accessible places, such as behind the 
heating coils. : 
The tanks are designed so that the 
receptacle which retains the grease 
knocked loose in the washing and rins- 
ing is located directly above the drain 
sump, so that the flow of all extraneous 
material is directly into the sump. The 
pump flow line is located in the part 
furthermost from the receptacle, in- 
suring the pumpage of clean water. 
Meat packers cleaning their cans by 
hand wiping would do well to investi- 
gate the possibility of performing the 
operation more efficiently, quickly and 
economically with a mechanical cleaner. 


RETAILERS JOIN FIGHT 
AGAINST OPA CONTROLS 


The National Association of Retail 
Meat Dealers this week advised 58,000 
retailers to write their Congressmen 
and Senators “requesting discontinuance 
of the OPA at the expiration of its pres- 
ent term.” 

“We are also urging that all retailers 
inform their customers of the fallacy of 
price control,” George R. Dressler, sec- 
retary, said. “There is no such thing as 
price control, Black marketeering and 
tie-in sales are prevalent everywhere. 
For three years we have tried to regu- 
late and correct regulations, and it is 
still a failure. The time has come to 
eliminate it.” 





OPA RULES; FILE-REPORTS 
ON TIME OR LOSE SuBsipy 


A slaughterer’s failure to file prompt. 
ly reports required by OPA meat regula. 
tions will result in his name being certj. 
fied to the Reconstruction Finance Coy. 
poration for withholding subsidies, the 
Office of Price Administration hag ap. 
nounced, 

OPA regional offices have been jp. 
structed that where a subsidy applicant 
fails to file required reports, and it js 
believed that future compliance cap 
only be insured by withholding payment 
of all accrued and future subsidy pay. 
ments until the reports are filed, the 
following procedure may be used: 

1: If the reports have not been filed 
within the time required, a warning 
letter will be sent to the slaughterer ip. 
dicating that his name will be certified 
to RFC for withholding of the subsidy 
if the reports are not filed promptly, 

2: If the warning is disregarded, a 
letter signed by the regional meat spe 
cialist and chief food enforcement at 
torney will be forwarded to the OPA 
office in Washington, with the name 
and address of the slaughterer and the 
reports which he has failed to file, 

3: Under section 7 (a) of OES Diree. 
tive 41, the price administrator will 
certify the fact to the RFC. 

As a final resort, OPA said, an ip 
junction will be sought to insure prompt 
compliance by slaughterers with the 
regulations, 








ROBBINS « MYERS- INC. 


PROFITS HERE! 
Knocking pens, bleeding and dress- 
ing floors—handling crippled ani- 
mals, paunch. Beef, veal, lamb, hogs. 
Name your job! We'll match it with 
a money saver. ° , 


” 


how. 


tributors from coast to coast. 
Bulletin AB-900, today! 


n Canodo 


Cut Costs with These Modern Methods 


Years of experience in designing hoists to serve packers 
better, in more ways, is your guarantee of R « M “know- 
Outstanding performance of thousands of R « M 
installations is your guarantee of satisfaction. You 
couldn’t do better than “Take It Up with R & M.” Dis- 
Send for Packers’ Hoists 


HOIST & CRANE DIVISION 


Robbins 


Point Production to Profits 
wT Re M ELECTRIC HOISTS 


Packers have learned the best hoist for any job is the hoist that does 
that job best. Speed they must have ... and swre control. . . and positin 
braking... and rugged stamina to stand up. It’s no wonder R & Mde- 
pendability makes so many friends, and keeps them, R & M electric 
hoists lift a load off mind and muscle with their easier, faster handling, 


EVERYTHING YOU NEED 
Hook-mounted, trolley-mounted, 
floor-mounted. Handy pendent-rope 
control. Brakes that hold without 
“drift.” Lifting speeds to 60 fp.m 
All sizes. 


SPRINGFIELD 


& Myers Co # Conada, Ltd., Bronttfo 
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N.1I.M.P. A. MEMBERS! 





de Come to Mayer’s Hospitality Headquarters at 
ling | the Morrison Hotel. Be sure to come up for 
o a taste of good, old-fashioned, full-bodied 
an | hospitality ...and bring along your curing 
f.p.m. 


and seasoning problems. 





H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, III. 
Canadian Plant: Windsor, Ontario 
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H. P. SmitH PAPER COMPANY 


opens special quarters in the 


PENTHOUSE 
HOTEL CHICAGOAN 


e for the entertainment and convenience 


of all Packers attending the 


1946 


CONVENTION 


NIMPA 








Thursday and Friday, April 11th and 12th 


P.3. 





Our headquarters will be open 
* the evening of April 10th 


—_, 
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§ he painful transition between war and peace, hampered though it has been by strikes 
and by material shortages, by continued government regulation and by international 
unrest, is at last giving birth to some of the new and improved products that industry so ur- 
gently needs to regain its full peacetime stride. . . . To acquaint the meat packing industry 
with the many mechanical and technological advances which it can now command for faster, 
better and more economical production, The National Provisioner has assembled in this issue 
a mammoth New Products and Services section. All known suppliers of the meat packing in- 
dustry were invited without obligation to unveil their newest equipment and materials here. 
The story is told largely in their own words and for this reason it must be made clear that all 
claims and statements are those of the manufacturers and not of this magazine. In contacting 
the concerns whose messages appear on these pages, many of whom will be represented at next 
week’s NIMPA convention and exposition in Chicago, we shall appreciate your mentioning The 


National Provisioner.—The Editors. 


A new carton imprinter designed to permit packers to standardize 
on carton design, and yet provide complete flexibility in packaging of 
various meat products, is being manufactured by the Great Lakes 
Stamp & Mfg. Co., Chicago. The 
printer imprints product name, 
qualifying phrases, ingredients list, 
etc., either on blank cartons or in 
special panels on standard-de- 
signed cartons. Carton inventories are reduced because a single 
carton size or design can be used for several products. Since the 
printer uses a unique word slug holder and changeable word slugs 
that can be set to 
match any ingredi- ° 
ents declaration, it 
is always possible 
to comply properly 
with all regula- 
tions, One printer 
ond one set of 
word slugs enables 
packers and proc- 
essors to imprint 
ony carton for any 
product. The 
operation of the printer is exceptionally simple and a highly skilled 
operator is not required. After changeable word slugs are set up and 
locked in the holder attached to the press carriage, the movable 
guides are set in position and the ink pad is inked. With carton 
blanks in place, only one simple back-and-forth movement of the 
handle is required to imprint carton ready to set up and use. The 
printer is sturdily built for long, troublefrge service. It has a large 
base of ample size to handle standard cartons in a wide range of 
sizes. Quick-setting guides are easy to adjust. Finished imprint is neat, 
legible and attractive in appearance. The Great Lakes carton printer 
can also be used with proper word slug holder for imprinting product 
name and ingredients clauses, etc., on cellulose casings. Casings are 
imprinted before stuffing and processing, and the finished imprint is 
not removed by cooking, washing, soaking, smoking or handling. Im- 
printing of cellulose g ings with this equipment offers attrac- 
tive savings by reducing inventories, eliminating unusable casings 
ond insuring proper compliance with product labeling and ingredients 
marking regulations. . . . The Great Lakes Stamp & Mfg. Co. also 
mates « complete line of meat branding and marking devices. 


Carton and Casing 
imprinter 
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A new, durable and economical smokestick that will stand up under 
the hardest kind of use is now available for frankfurters, wieners and 
fresh pork sausage, Basic Food Materials, Inc., Cleveland, O., an- 

nounces. Sturdily-constructed, it is fabri- 
New Smokestick ccted of tough, carbon-steel rod and spot 
‘ welded by a special “one-shot” process 
by Basic to assure uniform strength throughout. 
Three coats of plating—copper, nickel 
and industrial-type chrome—give this smokestick a smooth, tough, 
well-wearing finish that is non-porous, thus allowing no place for 
grease, filth or bacteria to lodge. Designed for efficient operation, 
it will not bend or twist 
out of shape, holds extra 
weight without distortion 
and has no sharp corners 
or rough edges to pierce 
casings. Engineered on a 
new, three-cornered prin- 
ciple, it cannot roll dur- 
ing the smoking operation 
and permits smoke and 
heat to reach maximum 
surface, thus eliminating 
“blind spots” caused by 
imperfect circulation. Eas- 
ily cleaned, only a brief 
soaking and hot water rinse are required, and a strong solution may 
be used without harming the finish. Available immediately in the 42 in. 
length partially shown here; special sizes up to 48 in. are available on 
request. 





NDGA antioxidant, to protect fats and oils from rancidity, is sold 
exclusively by the Nordigard Corp., an affiliate of the Wm. J. 


Stange Co., Chicago, Ill. Imme- 
Rancidity Control diate delivery of NDGA anti- 
with NDGA 


oxidant is now made possible by in- 
creased production capacity. The 
use of this agent in lard has been 


approved by the Meat Inspection Division, United States Department 
of Agriculture. Meat Inspection memorandums number 25, December 
1943, and number 90, February 1946, cover the use of NDGA Anti- 
oxidant alone and with synergists such as phosphoric and citric acid. 
One pound of NDGA will prevent rancidity in from 10,000 to 40,000 











Ibs. of lard or more, depending upon the keeping qualities of the lard 
itself and whether synergists are used. All lard processors interested 
in protecting their lard from rancidity and prolonging its shelf life 
are invited to investigate the extraordinary antioxidating qualities of 
NDGA antioxidant. 


Though severely beset by manpower shortages and increased de- 
mands upon company facilities, the management and engineering 
staff of the Cincinnati Butchers’ Supply 
Co., Cincinnati, O., during the war 
found time to give attention to the 
problems of the trade. One of their 
most novel adaptations was the special 
application of the Boss Universal Lift No. 415 to feed a Boss shredder 
and washer from the same 
floor on which the shred- 
der was installed, as shown 
in the accompanying illu- 
stration. The viscera and 
offal are dumped into the 
hopper of the lift, raised 
to the chute and auto- 
matically unloaded into 
the shredder. The hopper 
is then returned to the 
floor level for reloading. 
No general specifications 
can be given, as this unit 
necessarily must be spe- 
cially designed and built 
to meet individual require- 
ments. The unit can also 
be adapted to feed other 
equipment such as paunch 
tables and rendering 
cookers. Its scope is un- 
limited. More than a 
hundred improvements in 
the design and construc- 
tion of Boss machines and in the drives therefor have been incorporated 
in what have become accepted as standard machines and equipment 
for the meat packing industry. 


Boss Offers Many 
improvements 

















Draftless Anemostat air-diffusers, a product of the Anemostat Corp. 
of America, New York, N.Y., are attached to the outlets from the 
ducts through which unit coolers send refrigerated air into meat 

storage spaces. When refrigerating air 
Anemostat Air ?°:¢s into a meat storage space through 

, Anemostats, it is distributed uniformly 
Diffusers throughout all crevices and interstices in and 
around meat pieces—without drafts. Tem- 
perature and humidity are closely equalized throughout the refrig- 
erated space. Since the Anemostat enables large volumes of cold air 
to be evenly and gently distributed in meat storage spaces, spoilage, 
dehydration and shrink- 
age are reduced. Slime 
and mold formation is 
prevented, and discolora- 
tion stopped. It is due to 
the unique patented con- 
struction of the Anemo- 
stat that the unit cooler 
can supply draft-free air 
to a meat storage space, 
in spite of the limited dis- 
tance between the meat 
and the ceiling air-outlets. Thus the single disadvantage of unit cool- 
ers—uncontrolled air-distribution—is eliminated. The Anemostat dis- 
charges incoming air in a multiplicity of streams in ao variety of 
directions, as shown in the accompanying cross-section of the device. 
The metal cones composing the Anemostat are formed in such a way 
that the passage of air through them also siphons a series of counter- 
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currents of room air back into the cones. These multiple counter. 
currents carry room air equal to about 35 per cent of the incomi 

air into the diffuser, where it is mixed with the incoming air-stream, 
In this way, incoming air is pre-mixed with room air within and in the 
immediate area of the diffuser itself. Thus when air from the Anemo. 
stat reaches the nearby meat, it is already mixed with the surrounding 
air and its velocity is so low as to cause no damage to the meat, 


To provide permanent protection against moisture penetration in 
low temperature rooms, engineers of the Armstrong Cork Co., Len. 
caster, Pa., have developed a new 
insulation construction method com. 
bining inner layers of Armstrong's 
corkboard with an outer layer of 
Foamglas, a product of the Pitts. 
burgh Corning Corp. This new type of insulation construction, which 
takes full advantage of the best properties 
of both materials, is particularly suited to 
installations where there is excessive mois- 
ture and wide temperature differentials. 
Erected in accordance with standard speci- 
fications, the corkboard offers natural 
moisture resistance, exceptionally low ther- 
mal conductivity and high = structural 
strength. Foamglas is used on the outside 
because its glass cellular structure makes 
it a positive, permanent seal against the 
infiltration of moisture and vapor. Illustra- 
tion shows section of combination cork- 
board and Foamglas insulation for low tem- 
perature room, consisting of an outer layer 
of 3 in. Floamglas and two inner layers of 
3 in. corkboard, it is explained by Armstrong Cork Co. engineers, 


Low Temperature 
Insulation 


The Bacharach Industrial Instrument Co., Pittsburgh, Pa., is now pro- 
ducing a new line of recorders for room and atmosphere temperature, 
and electrical operation. Outstanding fea- 


Temperature tures of these new instruments include: 
Easy chart replacement, because pen and 
Recorders bi-metallic temperature element of temper- 


ature recorder, and actuating mechanism of 
operation recorder, are in door. When door is opened, pen swings out 
of the way, permitting clear, unobstructed view of complete record, 
and easy chart replacement. Complete interchangeability is pro- 
vided, since the recorder can be converted to any temperature range, 
or used as an operation recorder, by changing the door. Compact 
and self-contained, the instrument fits into a space 41/2 in. x 5'/ in. x 
7'/2 in. A recess in the back of the recorder holds extra charts and ink 
bottle with glass dropper. Tempscribe recorders are designed so that 
they can be hung flush against a wall or panel, suspended by the ring 
hook, or simply set in desired place. The bi-metallic temperature ele- 
ment of the temperature recorders is located in the front of the door 
to assure maximum sensitivity to quick temperature changes. 

















An all-steel round rail switch, also made for flat rail, is available 

through the Le Fiell Co., San Francisco, Calif. Suitable for I'%e 
in. round bleeding rail, it offers or 
advantages. It is also made for 

Round and Flat in. and 5 x 3 in. beef bleeding rail, or 

Rail Switch for ¥ in. and !/2 in. x 2!/2 in. standard 
meat track. It is now available in 

IR, IL, 2R, 2L, 3R and 3L types. Its advantages include: In round rail 

use—1) Elimination of double sticking rail attachments for hog, calf 

and sheep hoists; 

2) Elimination of 

flat bleeding rails 

for small stock and 

the flat rail shackle 

with the unsatis- 

factory landing 

conditions attend- 

ant; 3) Eliminates 

need for more than 

one type shackle, 

allowing complete 

use of the lighter, more satisfactory round rail shackle (which requires 

less repair and maintenance). In beef bleeding rail and flat rail use= 

1) Elimination of cast iron switch which is subject to breakage 


The National Provisioner—April 6, 194@ 











uneven 
curves | 
by thre 
straight 
either i 
ond wil 


Sanili 
refriger 
tions, i 


New 
Mea’ 


from @ 
Inc., Ne 
ture tre 
fixtures 


traviole 
lamp 
from fe 
are elir 
be op’ 
higher { 
ing bot 


the man 


The | 
numero! 


food pr 


Many 
Prod 


steam; 

represe! 
with at 
"stonda 


« 





amen 


less stec 
tonk is { 
Where 

from lig 
to the 

Pressure 
ment co 
food fie 


equipme 
and stg 
the Pow 
mate pi 
and Ult 
tent ins 


The N 








839° F398 F 


? 


32 


& Fe. 


s out 
cord, 


ange, 
npact 
] in. x 
vd ink 
> that 
e ring 
e ele- 


» door 


ilable 
1'%e 


many 
for 
rail, oF 
indard 
ble in 





yneven wear; 2) Elimination of installation grief as the track ends, 
eurves and safety stop are all part of the switch which is supported 
by three double hole hangers ready for track system connection of 
sraight pieces; 3) Elimination of all chance of misalignment in 
cither installation or use. Track ends are part of the fabricated switch 
ond will wear evenly throughout. 


Sanilite, a new germicidal lamp designed originally for retail store 
refrigerators and showcases but with possible packinghouse applica- 
tions, is being marketed by the Sanilite Co. An outstanding feature 

of the new unit is its absolute immunity 


icidal to moisture. The ends of the lamp and 
New Germic da the ends of the stainless steel tubes which 
Meat Lamp 


carry the wires from one end of the lamp 

to the other are held in fixtures molded 
from a Durez phenolic plastic, made by Durez Plastics & Chemicals, 
Inc., North Tonawanda, N.Y. One of these fixtures contains a minia- 
ture transformer; the other, the automatic starting mechanism. Both 
fixtures are packed with a nonhy- 
groscopic dielectric material in 
which the electrical parts are 
embedded. The resulting unit is 
absolutely water- and moisture- 
proof and noncorrosive. The 
manufacturer states that the ul- 
traviolet rays emitted by the 
lamp prevent slime and mold 
from forming on meats. Odors 
are eliminated and coolers may 
be operated at substantially 
higher temperatures, thus reduc- 


ing both meat shrinkage and cooler operating expenses, according to 
the manufacturer. 








The E. G. James Co., Chicago, in the last six months has added 
numerous new products of interest to the packinghouse, canning and 
food processing industries, supplementing the large number of items 
handled previously. Among recent 
additions is the Parker full-steam 
jacketed kettle, a distinct innovation 
in the art of process cooking. Models 
are available in gas, electric or 
steam; all are new in design and excellent for lard . . . James also 
represents the Hamilton line of stainless steel, steam-jacketed kettles, 
vith and without agitator—a quality product which follows the 
"standard" line of equipment . . . For those who desire plain stain- 


Many New James 
Products 

















less steel tanks with either a dished or pitched bottom, the Lifetime 
tank is featured. The Lifetime 2/3 jacketed kettle is also available. . . 
Where screens are used, the “Seco” vibrating screen in all weights 





from light duty to heavy duty is presented . . . Of particular interest 
to the plant engineer, a complete line of Kiely-Mueller automatic 
pressure and level control valves and other suitable control equip- 
ment can now be had through the E. G. James Co... . In the frozen 
food field, Midwest freezer trays and locker plant trucks have been 
added; also, refrigerated freezer storage boxes, known as the Dew- 
Freeze line, which come in 15 cu. ft. and 19.4 cu. ft. capacities. . . . 
Announcements are being prepared on a new line of Hammermill 
*quipment which the James company plans to represent, both mobile 
and stationary machines . . . In addition to gravity conveyors and 
the Power-flex conveyor, the firm now handles Uni-tables, the Ulti- 
mate package piler and the Handi-Piler, as well as the Handi-belt 
ond Ultimate power conveyor and special conveying units for perma- 
tent installation. (Pictured is a time-saving conveyor table.) Along 
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with the conveying units, the concern has added two lines of belting, 
both nationally known, the Victor Balata and Globe Belting Com- 
pany lines. ... The E. G. James Co. also expects to announce a new 
line of rendering equipment in the near future and their representa- 
tion of other nationally known manufacturers’ products. 


Standard conveyors in meat packing plants not only meet the ap- 
proval of meat inspectors but lower time and handling costs and 
overcome troublesome cleaning problems, according to the manu- 


facturer, the Standard Conveyor Co., St. 
Standard Spiral Paul, Minn. Roller conveyors economi- 

cally carry packaged meat products from 
Conveyors packer to sealing machine and on to 
cold storage and shipping room. The 
stainless steel spiral chute is a very modern and popular type of 
meat packing equipment. The patented down-flanged construction of 
these spirals presents a sliding surface entirely free from bolt or 
rivetheads as all connections are made on 
the under side of the runway. Each wing or 
segment has all four edges flanged down- 
ward so that connections between the seg- 
ments, guardrail, and the centerpost are 
made through these down flanges. Fresh 
and smoked meats are handled directly on 
the runway as the stainless steel is easily 
cleaned and, being impervious to cor- 
rosion, maintenance costs are at a mini- 
mum. Where it is desired to deliver to 
one or several points, spirals may be built 
with single, double or triple blades around 
one post. Roller spirals, inclined push bar, 
vertical lift, chain, belt and slat conveyors 
are all used to advantage in the modern 
meat plant. Packinghouse spirals are also 
provided for cartons, boxes, crates, tubs, 
slack barrels or meats but, of course, when 
meats are handled directly on the runway 
no other commodities are carried on that 
spiral. Except for meats directly on the 
runway, the spiral width is usually 36 in. 
with flat runway and is 7 ft., or 8 ft. 
pitch per round. Slack barrels and wire bound boxes can be handled 
on 36 in. banked runway at 6 ft. pitch and 14 gauge or 12 gauge 
iron. Generally it is not desirable to handle cartons on a packing- 
house spiral when wood boxes or some of the other articles men- 
tioned are carried on the same runway because these are usually 
damp or wet, the firm explains. Moisture on spiral runways definitely 
retards travel of cartons and that, in addition to the fact that mois- 
ture on the bottom of the carton would be objectionable, necessitates 
careful investigation of conditions when considering spiral installa- 
tions. Similarly a carton spiral passing through a cold room should be 
thoroughly insulated so that condensation will not occur. 








Prater service by the Prater Pulverizer Co., Chicago, Ill., to the 
packing industry has been closely identified with the recovery and 
processing of by-products since this company 

Impact Type was founded some 20 years ago. Meat by- 
products of all types, tankage, cracklings and 
Pulverizer meat scraps are handled by dual screen pulver- 
izers. Prater mills of other types are widely used 
in the processing of glue, blood meal, steamed bone, fish scrap and 
other materials. An entirely new development for fertilizer production 
is now available for this ex- 
panding phase of the process 
industries. The reduction re- 
quirements of many packing- 
house and rendering plants 
have been submittted to 
Prater service for solution, 
primarily because the pack- 
ing industry has had long 
and successful experience 
with Prater processing equip- 
ment. The uniform quality of 
the grind produced by Prater 
pulverizers, their uniform effi- 
ciency in operation and their 
low power cost fully meet the complex and exacting grinding require- 
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ments of this industry. The company has lately developed an impact 
type pulverizer utilizing triple stage reduction, the result of work 
that has been completed in collaboration with some of the large 
processors. These tests, running over a two year period, have now 
been completed. Performance of the new pulverizer has been very 
satisfactory. Their all-steel construction, electrically fabricated through- 
out, mounted on heavy duty roller bearing shafts, has provided the 
mechanics for many years of trouble-free service. The utilization of 
dual feeds, thereby providing for even distribution of material into 
the impact rotor proper and for peripheral feed, together with 
utilization of dual screens, thereby providing for maximum screen area 
in the hammer section proper, has resulted in a very high capacity 


.on an hourly basis together with absolute control of the uniform 


granular size particles. 


The new smaller size boiler which has been added to Kewanee's 
well known Scottie Jr. line makes this dependable series more compre- 
hensive than ever in covering the more moderate process steam re- 

quirements found in the packing in- 
Kewanee Smaller  dvstry. according to the manufac- 

turer, the Kewanee Boiler Corp., Ke- 
Size Boiler wanee, Ill. The Kewanee Scottie Jr. 
has already built up a fine reputation 
for itself in the past decade and its popularity is increasing steadily. 
The steam working pressure in Scottie Jr. boilers is 100 Ibs. per square 
inch and the six sizes in which the boiler is built and stocked graduate 
from the new 6 h.p. 
to 30 h.p. Not- 
withstanding the 
smallness of these 
junior units, they 
are remarkably ef- 
ficient and are so 
ruggedly built of 
riveted steel plates 
and shapes as to 
stand the hardest 
and heaviest load- 
ing without detri- 
ment to those ef- 
fective operating 
qualities which are 
characteristic of 
the small but economical return tubular portable boiler. Scottie Jr. 
comes mounted on skids for quick handling. 





The Type LK Vibro-lsolator, produced by the Korfund Co., Inc., 
Long Island City, N. Y., has a wide range of applications. It is 
equally suitable for positive 
and negative vibration control. 
It may be used to cushion 
impacts from all horizontal 
directions on __ installations 
where unbalanced forces, centrifugal action or external belt pulls 
are encountered. The isolator consists of a semi-steel cast housing, 
(except the type LK/H which 
is of welded steel), incor- 
porating one to nine hard- 
drawn, oil tempered, crucible 
steel springs . . . the number 
depending on the size of the 
unit and the application. The 
upper and lower members of 
the housing are held in their 
relative position against lat- 
eral movement by four resili- 
ent inserts acting as chocks. 
The equipment to be isolated 
is fastened to the top plate 
by means of a bolt which passes through the machine base. This bolt 
bears on the spring compression plate and thus transfers the load to 
the vibration absorbing springs. It serves the dual purpose of holding 
the machime in place and providing a means for leveling and for 


Offsetting Danger 
from Vibration 
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critical adjustment both before and after installation. (Two add, 
tional holes may be provided in the top plate for further bolting } 
the machine base if required.) Suitable holes in the base plate pe. 
mit bolting the Vibro-lsolator to the sub-structure. When the load 
due to the weight of the machine is first applied, the springs on 
compressed, causing the top plate to move down. The top plate} 
raised to its original position and proper operating height by turni 
the adjusting bolt. When this is accomplished, the load imposed upoy 
the springs is balanced by their upward reaction. 


Mil-O-Seal casing, developed by Milprint, Inc., Milwaukee, Wis 
provides the meat industry with many important new advantages ig 
flexible packaging for cooked luncheon loaves, baked loaves and 

cooked hams. In doing so, Mil-0. 


Mil-O-Seal Casing — exploded an old theory ip 


‘ he meat packing business thet 
by Milprint, Inc. cooked meat products of this type 


had to be placed in a Package 
of sufficient porosity to permit free transmission of air or “breathing,” 
Replacing the conventional cellulose casing or paper wrapper, Mil-O. 
Seal brought to loaf products and cooked hams virtually the same 
protection offered by vacuum 
packing in tin or glass. Because 
Mil-O-Seal is non-porous and of 
highly moisture-vapor-proof qual- 
ity, it stops costly shrinkage of 
the products while in storage in 
the packer's plant, in transit, and 
also in the retailer's store. In ad- 
dition to saving packers many 
dollars which had been lost in 
shrinkage, Mil-O-Seal further 
prevents any formation of surface 
slime or stickiness, or the for- 
mation of mold. This means that 
the product can be kept under 
refrigeration almost indefinitely 
without the slightest degree of spoilage. Thus, in addition to dollars 
saved, Mil-O-Seal packaged products can also be shipped to distant 
points, and arrive in as fresh a condition as when they left the packing 
plant. Mil-O-Seal also stops discoloration of the product which occurs 
in conventional packages, while permitting the product to retain its 
carefully molded shape. Added to all this are the advantages of 
transparency and multi-color printing on all sides of the package to 
give the product sales and appetite appeal in a degree not possible 
with previous containers. 


A new development in trailer refrigeration is the Trail-Aire Con 
ditioner, engineered and built by Advance Manufacturing, Inc., and 
sold exclusively by the Fruehauf Trailer Co. The unit is installed in 

Fruehauf refrigerator vans, fully insulated 


Air Conditioner for hovling perishables such as meat. It 
will deliver pre-cooled products at the 
for Trailers 


same temperature they were when going 
into the unit, or at temperatures which 
can be lowered in transit several degrees, if necessary. The Trail-Aire 
Conditioner is exactly what the name implies: a year-'round air con- 
ditioner that will either heat or cool the trailer interior, as needed, 
This is accomplish- 
ed by reversing the 
refrigerant cycle. 
When the Trail- 
Aire Conditioner is 
being used to cool 
the trailer interior, 
it functions like 
any conventional 
refrigerating ma- 
chine; the refrig- 
erant absorbs heat 
in the evaporator 
at a relatively low 
temperature. Heat 6 

is removed from the interior by air flow through the evaporator 
coil. The refrigerant vapor is drawn from the evaporator coils through 
the condensing coil. While it is being circulated through this com 
densing coil, cool air is blown over the coil, thus removing the heat 
from the refrigerant vapor which returns it to a liquid form. Air cit 
culation is 1,800 cu. ft. per min. When the conditioner is being used 
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add. # ,, heat the trailer interior, the above process is reversed. By closing 
to BF iree hand valves (painted white) and opening three hand valves 
Per. BF painted red), the cycle is reversed so that the evaporator functions 
lood B45 a condenser and the condenser becomes an evaporator. To in- 
Gre BF crease the effiziency of the heating cycle, waste heated air from the 
late is gosoline engine is utilized as a convenient source of heat so that 
Turning BH regardless of the outside temperature the Trail-Aire Conditioner is 
J upon HF on efficient heater. The unit is fully automatic, being thermostatically 
controlled on both the heating and cooling cycles. Proper insulation 
of the trailer is essential. The Trail-Aire Conditioner is built as one 
| Wis, BF package for removable installation in the nose or front end of the 
ges in BH Fryehauf insulated van. 




















Mil-O. A machine fer stuffing boiled hams, meat loaves, etc., in cellulose 
ory it BF ccsings and having a capacity of several hundred loaves an hour is 
4 thot now being marketed by the Meat Packer's Equipment Co., Oakland, 
Calif. Plants producing 300 or more loaves a 

Loaf Ham day find that it cuts their time in stuffing the 
. loaves in the casings approximately 70 per cent, 
Stuffer it is claimed. The tray of the unit, or Mepaco, 
is designed to hold four or five loaves and is 

kept supp'ied by an operator who removes the loaves from the molds 
while the person stuffing the loaves places the casing on the horn, 
at the same time pressing the foot lever. The feed is entirely auto- 
matic, for when one loaf is 

stuffed the second is in posi- 

tion ready for the next oper- 

ation. The machine is air op- 

erated and practically trov- 

ble free. The design of the 

horn is such that a loaf from 

3% to 5 in. can be stuffed 

without any change. The cas- 

ings are tied on one end as 

usual and when loaves are 

stuffed with the Mepaco 

power loaf stuffer they are 

in the casings absolutely 

tight, whereas, using the 

hand method, the firmness of 

the casing depends on the 

strength of operator; con- 

sequently, the quality of the 

product is improved as no 

air is left between the loaf 

and the casing. All parts of the stuffer are readily accessible for 
cleaning, and everything that comes in contact with the meat or casing 


Con- is made of stainless steel. The machine is portable, two casters on one 
and end facilitating movement from one end of the kitchen to the other. 
ed in Sufficient air hose is furnished with the machine for connecting to the 
lated supply. The pressure of air on the cylinder is adjustable according to 
at. It the product stuffed. Deliveries are within a few weeks of order. 

t the 

oh A new and improved flat top chain belt for conveyor service in 


Ane the food packing and bottling industries is being produced by the 
Chain Belt Co., Milwaukee, Wis. This new chain belt, which is desig- 
ded nated as REX S-815, is an entirely new 
’ Flat Top Chain development in conveyor chain belt de- 
sign, embodying many unique features 

for Conveyors in construction and performance. It was 
developed by the company to meet the 
demand in this service for chain belts with a more accurate pitch, 
smoother operation, higher resistance to corrosion and better ap- 
pearance. The links of the new S-815 flat top chain belt are blanked 
end formed from finished strip 
steel and assembled with pins 
which ore upset at each end to 
Prevent their working loose. As 
can be seen in the illustration, 
the one-piece link and pin are 
the only parts; the flight is in- 
tegral with the link and there 
ia Gre no attachment rivets to work 
loose, The top edges of the links 

ore accurately beveled with a 
special die to allow smooth transfer of containers from one link to 
ee nother without tipping. Links can be removed without distortion by 
driving out the pin. Since all links are identical, no special coupler 

links are needed, and the chain strand can be altered by only one 








B iste 
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pitch length. The gap between links, when flexing over the sprocket, 
is much smaller than in other chain belts due to the very short distance 
from chain top to center of pin. Unit bearing pressure on the tooth of 
the spocket is decreased, as it is engaged by the entire length of the 
bearing joint. 


A new package, a new packaging idea and a new machine to 
handle the package is combined in Kartridg-Pak, the automatically 
applied band for packaging frank- 
furters and other sausages, made by 
the Marathon Corp., Menasha, Wis. 
The new package bands each frank- 
furter and connects it with other 
banded units by means of a sealed perforated strip of paper. An 
adjustable cut-off on the banding machine regulates the number of 


Banding Machine 
for Franks 














wieners per strip. Perforation between each frankfurter permits quick 
separation. Among the merchandising advantages claimed for the 
new package are: |) positive brand identification of every sausage 
and elimination of the possibility of substitution; 2) easy handling 
and wrapping for the retailer, and 3) attractive, sales-building display 
at point of sale. Production advantages, as outlined by the manu- 
facturer, include reduced production costs which result from easier 
handling, faster packing and generally increased packaging efficiency. 
The compact machine requires no special power arrangements, and 
may be plugged into an ordinary light socket. 


The Powermaster, a product of Orr & Sembower, Inc., Reading, Pa., 
is a completely engineered steam plant. Installed in a few hours, it 
delivers full pressure in 18 minutes 
or less. This new automatic oil- 
burning steam generator is com- 
plete in every sense of the word. 
Boiler, oil burner, condensate return 
system and automatic control system are engineered into a compact, 
lightweight unit. Fully wired and mounted on structural steel base, 


the Powermaster is 


Oil-Burning Steam 
Generator 





“ready to go" at the 
flick of a switch. The 
overall efficiency and 
dependable perform- 
ance of the Power- 
master is indicated by 
its wide use by the 
Army and Nowy, in 
camp, in the field and 
in mobile units on the 
march throughout 
America and across 
the seas. Tests con- 
ducted by members of 
the American Society 
of Mechanical Engi- 
neers indicate the high percentage of fuel savings to be obtained from 
this automatic unit, through its high thermal efficiency. The Power- 
master steam generator (15 to 150 h.p.) is available for use with 
either light or heavy oil, ready to produce steam for heating, power 
and processing. Soot, dust, ashes are eliminated by the Powermaster 
—da point of particular value to canners, meat packers and all food 
processing plants. A Powermaster innovation is the forced draft 
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feature, eliminating the need of a stack for draft purposes. A small 
vent carries off combustion gases. The unit is equipped to return 
usable hot condensate to the boiler. Condensate from the heating 
system and make-up water is returned to a storage tank mounted on 
the unit itself. A float-operated valve controls the water level. It, 
too, is automatic. 


A new model—the LH—has recently been added to the line of 
wire tying machines made by the Inland Wire Products Co., Chicago. 
The LH was developed to supplement the company's Standard T 

Model. The new model fits in particularly 
Fast Wire Tying where a third strap is required on a box 

or where only one strap is used in the 
Machine center of a case. It is also suitable for 
complete strapping operations. Used with 
a support, at right angles to a conveyor, it is not necessary to turn 
the box to apply 
the center strap. 
Model LH (which 
is used also as a 
portable) handles. 
lighter wire—I5, 16 
and 17 gauge— 
either special soft 
galvanized or high 
tension. It requires 
only a few seconds 
to make a tie. Built 
to exact specifica- 
tions of the finest 
materials, upkeep 
on the Model LH 
is neg!igible, and 
long satisfactory 
service is assured, according to the manufacturer, who states that wire 
strapping is less expensive than band iron, or good quality twine. 





Single and multiple deck vibrating screens—suitable among other 
uses for de-watering paunch manure—have recently been added to 
the line of equipment made by the Bonded Scale Co., Columbus, O. 
The screens are available in stainless 
steel, aluminum or other non-ferrous metals 
in whole or part. Sterilization and clean- 
ing are quickly accomplished as all angles, 
corners, seams and joints are filleted for 
elimination of crevices, protruding rivets, etc. The firm has also 
developed portable power stackers, floor-to-floor conveyors and port- 
able or stationary belt and roller conveyors for cleaning, assembly 
inspection, packing and other production line uses. The company's 
floor-to-floor conveyor is a self-contained unit which the packer can 
install, plug in and operate. 


New Vibrating 
Screens 


A new aluminum meat-lug, expressly engineered and designed for 
the meat packing industry, is now being manufactured by the J. M. 
Gordon Co., Los Angeles, Calif. The lug 
—32 x.13'/ x 10 in. with 2!/5 cu. ft. ca- 
pacity—is constructed of a non-corrosive, 


Aluminum Type 
high-strength tempered aluminum mate- 


Meat Lug 
rial. Bacteria-harboring corners and 


crevices are eliminated and it is claimed that the lug may be 
cleaned in a fraction of the time required for other lugs. It is said 
that fresh wet meats may be placed 
in the aluminum lug in direct con- 
tact with the metal with absolute 
cleanliness and sanitation. The lug 
is designed so that a constant cir- 
culation of air is provided and meat 
contents cannot be crushed when 
the lugs are stacked for delivery; 
it nests without locking when empty. The handle will withstand many 
hundred pounds pressure when the lugs are loaded and act as lock- 
ing devices when the lugs are nested. The lug weighs |1'/4 lbs.— 
said to be less than half the weight of wood lugs—but will stand up 









under rough handling and has successfully withstood rigid droped 
The manufacturer claims the lug has a life of 10 to 15 years and 
that period will outlast many wood lugs, eliminate the need for 
liners and will reduce trucking costs through halving the dead wtign 
load of delivery containers carried. 


The Niagara Aero Pass Condenser, made by the Niagara Blog 
Co., New York, N. Y., greatly increases the capacity of present» 
frigeration installations. Its basi 
principle of operation is rem, 
ing the heat of condensation by 
air, through the evaporation of, 
water spray, and to this Princip 
are added several important exclusive features. Hot gases from t) 
compressor enter the 
condenser through the 
patented Niagara Duo- 
Pass coil which removes 


Niagara Aero Pass 
Condenser 





the superheat and re- , Gao 
duces the gas tempera- 

ture so that scale does ; , ie, 
not accumulate on the i : 
sprayed coils and the at 
condenser can always ; ‘. @ 

give full capacity. The ie 


Niagara Oilout, between 
the Duo-Pass and the 
sprayed coils, removes 
oil and dirt from the 
refrigerant. The spray 
water, evaporation of 
which removes the heat 
of condensation at the 
rate of 1,000 Btu. per 
lb. of water evaporated, 
is recirculated and the 
consumption of water is 
extremely low. This 
equipment is applicable 
to any refrigeration sys- 
tem. Providing cold room temperatures to any desired degree without 
any accumulation of frost or ice on refrigeration coils is the function 
of the Niagara No Frost method. It has been successfully applied 
in the meat packing industry in beef and pork chill rooms, holding 
rooms and other departments. Niagara unit spray coolers are used is 
the rooms. The coils of these units are constantly sprayed witha 
solution of Niagara No Frost liquid to prevent icing under any he 
midity condition. The solution is automatically reconcentrated 
avoid waste. Users report more rapid and effective chilling when this 
method is used, lower shrinkage losses and greater economy. 











Frankfurts, either skinless or in natural casings, can be banded fo 
identification at the rate of 3,600 per hour with a new banding me 
chine, according to its manufacturer, 
the International Banding Machine Co, 
Brooklyn, N. Y. Developed and tested 
during the war, the machine is the 
sult of the firm's long experience it 
building banding equipment for the cigar industry. It is claimed 
that skinless or natural casing frankfurts can be handled with equd 
efficiency and the natural casing type can be run through in singe 


Banding Franks 
Mechanically 

















or double links joined together, with the band attached to only om 
of the two joined links. The machine will handle franks 16 to 32mm 
diameter—3¥% to 7 in. long—and adjustments can be made in ¢ 
few moments by the operator. One operator is required to . 
the machine and one or more to pack; the latter operation is said 
to be facilitated by the continuous flow of frankfurts from the 
machine. The unprinted side of the bands used in the machine of 
coated with a thermoplastic for heat seal application. Maximum 
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bond economy is effected by an automatic control on the band 
feeding mechanism whereby no bands will feed when there are no 
fonkfurts in position to receive them. The banding machine occu- 
pies approximately 33%4 x 8!/2 ft. of floor space and is driven by a 
\j-h.p. motor. The machines are placed on a convenient rental basis. 


A plate nose hand truck has recently been added to the Wheel- 
Ey line by the Rapids-Standard Co., Inc., Grand Rapids, Mich. This 
new hand truck has many 
unique features. Its solid nose 


ate Nose 
Sturdy Plate enables it better to handle 
cases, kegs and bags. Its arc- 


Hand Truck 
welded, one-piece frame pro- 


vides a ruggedness that stands up under the severest conditions. It 
moves a 500 Ib. load with ease. These plate nose hand trucks have a 
step climber feature. Heavy loads can 
be safely and easily moved up and 
down steps and curbs. A new General 
pneumatic wheel has been adopted for 
ye on this truck, bringing the many 
advantages of air wheels into the ware- 
house and plant. Use of these wheels 
reduces floor maintenance costs, elim- 
inctes danger of sparks, moves loads 
easier, stops cargo spilling and break- 
age due to joltage and provides freer 
rolling. The tire is a 2-ply General, 
sie 10 x 3.50, having a tread of 2!/g 
in. The recommended capacity of each 
wheel is 250 Ibs. with a 35 p.s.i. air 
pressure in the tire. Less air pressure 
may be used to give greater shock 
absorbing qualities to the wheel if the 
load is lighter. The inner tube contains 
a standard air valve so that the tire 
can be inflated with automotive hand 
pumps or service station equipment. 
The inner tube can be removed for 
repair easily and quickly through dis- 
assembly of the wheel. Provision has been made for effective lubrica- 
tion of the wheel, insuring a long bearing life. The axle sleeve has a 
grease groove on the outer side which connects to the axle hole 
through a drilled opening. The bearing is lubricated by covering one 
end of the axle sleeve and forcing proper lubricant into the axle hole 
with a rod or plunger. This will force grease through the drilled open- 

















ing into the groove and on the needle rollers of the bearing. The 


trucks have an overall height of 46 in. and overall width of 20 in. The 
length of the plate nose is 7!/2 in. and the frame width is 14!/2 in. 


Of particular interest to the provision industry is the production of 
a new type insulating material called Foamglas developed during 
the recent war period by the Pitts- 
burgh Corning Corp. Foamglas is a 
new, inorganic, cellular insulation that 
is particularly adaptable for use in 
industrial buildings and equipment. It 
is made of specially prepared glass, cellulated under intense heat; 
is fireproof, waterproof and vermin proof. Its inorganic nature and 
cellular construction make Foamglas one of the most effective insula- 


Insulating with 
Foamglas 














tions yet perfected. Foamglas, produced in rigid slabs 12 by 18 in. 
and in various thicknesses, is a true glass which has been cellulated so 
that its volume is about I5 times that of ordinary glass. It has a 
closed-cell structure with about 10,000,000 tiny sealed air pockets 
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per cu. ft., and it weighs about 10 Ibs. per cu. ft. The inorganic na- 
ture of Foamglas prohibits deterioration, and makes the first installa- 
tion cost the final cost. War plant installations by the hundreds 
proved that Foamglas repels all common elements that cause de- 
terioration in other types of insulating materials. It has been used as 
thermal insulation in hot and cold tanks and towers, outdoor vats, 
furnaces, gas flues, process rooms, cold storage spaces, floors, roofs, 
and in core-wall construction. In food processing and meat packing 
plants, Foamglas has proved particularly effective in overcoming con- 
densation problems. In locations where the insulating material is sub- 
jected to dampness from time to time, Foamglas, on account of its 
glass construction, remains unaffected. 


Many food products manufacturers have learned that complete air 
circulation as provided by the Reco processing room fan, available 
through the Reynolds Electric Co., Chicago, Ill., is solving many vexing 
problems. It provides uniform tempera- 
ture and humidity in the rooms, it pre- 
vents moisture from seitling on the goods 
or on the hands of the operators, it dissi- 
pates odors and prevents flavor transfer- 
ence. It provides a continuous supply of fresh, invigorating air without 
annoying draft and it preserves the inviting attractive appearance of 
manufactured goods. Many packers find it highly desirable for use in 
their pickling, packing, and other processing rooms. The operating 
principle of the Reco is simple but the results are revolutionary. The 
Reco blows upwards, the air traveling along the ceiling, down the 
walls and up the center again. This moves the hot, moisture-laden air 
which gathers at the ceiling and inter-mixes it with all of the air in the 
room, resulting in equal temperature and humidity throughout the 
room, preventing moisture from gathering on the walls and ceiling. 
When used in a refrigerator it dries up the moisture on walls and ceil- 
ings, prevents frost and ice on the coils and dissipates odors. 


Air Circulation 
with Reco Fan 





Improved Meat 
Smoking Unit 





Smoked meats with clean, 
bright color and mild flavor 
can now be produced con- 
sistently by means of the new 
Lipton smoke generating and 
conditioning unit, according 
to its inventor, Martin H. Lip- 
ton of New York city. After 
years of study of smoking 
materials and methods, dur- 
ing which special attention 
was given the problem of the 
deposition of creosote and 
ash on product, smokehouse 
walls and equipment, Mr. 
Lipton developed his unit. 
This apparatus is said to re- 
move all dust, dirt, ash and 
soot from the smoke gener- 
ated in it. The fire hazard 
is reduced, since any sparks 
are extinguished before they leave the conditioner. Removal of unde- 
sirable dust and dirt is said to insure a brighter color in the product 
and the elimination of all excess creosotes and phenol is reported to 
yield a product with milder and more palatable flavor. 
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Supplementing its standard line of power and hand pumps, the 
Blackmer Pump Co., Grand Rapids, Mich., recently announced the 
start of production on several new units. 


Additions Made Those hoving application in packing 
plants include pumps with removable 
to Pump Line 


liners. These units, in capacities up to 
200 gpm. at 150 Ibs. pressure, are so 
designed that when the liners are worn out they may easily be re- 
placed without disturbing either piping or drive. This, of course, saves 
the cost of a new pump. All Blackmer pumps operate on the “bucket 
design" (swinging vane principle) and are therefore self-adjusting for 
wear. The wear occurs at the tips of the buckets, which move out and 
maintain a sliding contact with the wall of the liner. When the 
buckets are worn out, they too may be easily replaced. A series of 
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belt drive pumps, both flat belt and V-belt, is now available in ca- 
pacities from 5 to 200 gpm. The flat belt units are complete with 
base, tight and loose pulleys and belt shifter. The V-belt units are 
furnished with or less motor, and the bases can be fitted with rubber- 
tired casters, making a convenient portable pumping unit. 


New and improved products flowing down production lines at The 
Globe Co., Chicago, Ill., include the Globe De Luxe Flowing Drive 
cooker, described as a completely 

Globe Announces modern and up-to-date melter. In 
the past, the firm states, mechanical 

Latest Lines failures with gear drives were com- 
mon and extensive; stuffing boxes 

were a problem due to their inaccessibility; bearing failures were 
frequent and paddle adjustments difficult. These troubles are said 
to be eliminated in the new Globe cooker, illustrated here. The drive 
is through a double herringbone reducer to a roller chain running in 

















a 


oil. The entire operating mechanism is mounted on oversize roller 
bearings, stuffing boxes are readily accessible and paddles are 
completely adjustable. Another novel feature is the special charging 
dome, which can be adjusted to any charging position . . . The 
concern also calls attention to the Globe-Weber shoulder skinner of 
special design to remove the skin from shoulders and picnics where 
the product is later to be ground. This is accomplished mechanically 
with the aid of only two operators ... The Globe Co. took over the 
entire line of Fee measuring and filling machines and spent two years 
standardizing these units so the parts are completely interchangeable 
from one machine to another, it is pointed out in describing a third 
product. These machines are obtainable either fully automatic, semi- 
automatic or foot operated. These accurate measuring machines are 
used extensively in packaging lard, shortening, peanut butter, oils, 
etc. These machines have incorporated in them a Feemogenizer unit 
which produces a superior eye-appealing product. All stainless steel 
construction is standard throughout. 


Vegamine, a protein hydrolysate product manufactured by the 
Griffith Laboratories, Chicago, offers the meat packer and sausage 
manufacturer a convenient and economical way to improve the flavor 

of his products and to create new 
How Vegamine specialty items. Easy to use, Vegamine 

may be obtained in either liquid or 
Improves Flavor powder form. It derives its meaty 

flavor from amino acids, as does 
meat. The proportion of the various amino acids differs in protein 
hydrolysates, the most commonly used being wheat and corn gluten, 
yeast, soybean flour and casein. There is a long list of meat industry 
products in which Vegamine can be used to advantage to heighten 
meat flavor, the manufacturer states. These include sausage, meat 
loaves, stews, bouillon cubes, gravies, broths, mince meat, scrapple, 
processed meat and meat sauces. One of the interesting character- 
istics of protein hydrolysates is that the flavor which they impart to 
foods is predominantly a “meaty” one. It might even be said that 
protein hydrolysates contribute more of a typical meat flavor to 
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certain products in which they are used than do the other constituenn 
which are meat or meat derivatives. The manufacturer explains thet 
this is understandable since the amino acids are the flavorful factors 
in proteins. In protein hydrolysates they are used in their mog 
effective form. 


The old adage, “Build a better mouse trap and the world will begt 
a path to your door,” has become a literal truism in the case of Elec. 
tronic Traps, Inc., Rochester, N, Y% 
Killing Rats by though in this case it's rats instead of 
mice. The recently patented Rochester 
Electronics automatic trap, built by Electronic 
Traps, approaches the problem from 
the 20th Century angle—it catches and kills the rat by electricity, 
The rat has certain ingrained habits and the inventors of the Rochester 
automatic traps have 
utilized these habits 
to let the rodent as- 
sist in his own down- 
fall. The Rochester 
trap has no floor and 
is open at both ends 
like a tunnel. The 
trap is placed where 
it has been discov- 
ered by tracks and 
droppings that the 
rat runs. It can be 
plugged into any 
convenient electrical socket. The unsuspecting rat starts to run through 
the tunnel of the trap. Midway in the tunnel, he breaks an unseen 
electric eye beam. Breaking this beam quickly drops the doors at 
either end of the tunnel. In the same action that closes the tunnel 
doors, a small door at the side of the trap is opened. The rat sees 
this possibility of escape and rushes through this small door into « 
small compartment with a covered ramp leading upward into what is 
known as the “electrocution chamber." Still seeking escape, the rat 
starts up this ramp. As his feet touch the floor of the ramp, the small 
opening he used to enter the compartment quickly closes behind him, 
his feet are tickled by a slight electric shock, and he rushes on, bolting 
into the electrocution chamber where electric contact clamps him 
tightly in the vise of electrodes which for a short period pass electric 
current through his body. Thereupon the death chamber floor drops 
away depositing the dead rat's body in a basket outside the trap. At 
the same time, the trap automatically resets itself for the next victim. 
The entire procedure from the time the rat cuts the electric eye beam 
to the rat's death and the resetting of the trap averages about three 
minutes. The traps are not sold outright, but are rented. 


Something new since Pearl Harbor in the rubber industry, and al 
ready in use in some meat packing plants, are special oil-proof 
compound construction Vulc-on and Pressed-on industrial solid fires 


produced by the B. F. Goodrich Co, 


Oil-Brine Proof Akron, O. Not only are these tires 
‘ ” made of a special synthetic rubber 
Solid Tires compound which renders them prac- 


tically impervious to oil and grease 
—and to salt brine as well—but they also offer less rolling resistance 
and much greater resistance to chipping and cutting than previous 
solid tires. They are recommended for use wherever tires must run 
through oil, grease or brine. This new _ 
oil-proof compound is one of the results 
of the research and developmental work 
in synthetic rubbers in which B. F. Good- 
rich had a leading role, and which laid 
the foundation for the nation's indispen- 
sable wartime synthetic rubber program. 
Goodrich engineers point out, however, 
that its effective oil and brine resistance 
is due to the fact that it is a special com- 
pound. They say that because the oil re- 
sistant qualities of certain synthetic rub- 
bers have been widely publicized, there is 
a widespread misconception to the effect 
that all synthetic rubber is oil-resistant. 
The truth is, however, that while GR-S synthetic rubber, the general 
purpose type, is slightly more oil resistant than natural rubber, its 
superiority in this respect is insignificant as compared with 
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difference between GR-S rubber and the new special compound now 
being used in special solid tires. All standard sizes of B. F. Good- 
tich Pressed-on and Vulc-on industrial solid tires can be supplied on 
order with this special oil-proof compound construction. 


A compressed air-operated machine for conveying heavy materials 
in bulk transport systems, known as the 


Bulk Materials 
transporter 


Transporter, is being produced by the Yeo- 
mans Brothers Co., Chicago. The Trans- 
porter can be used for conveying most 


heavy, bulky materials which can be trans- 
through pipe lines. When materials must be moved long 


distances the discharge pipe line be- 
comes that means of conveyance. This 
eliminates the need for complicated 
and expensive mechanical conveyors 
or trucks. Operation of the Transporter 
is fully automatic. Material is de- 
livered to the conical hopper which is 
set above the inlet valve body at the 
top of the machine. When incoming 
material has risen to a predetermined 
level in the receiver, the program con- 
trol begins operation. The loading 
device to the Transporter is stopped 
within a few seconds, an inlet flap 
valve is closed and held closed by the 
air piston. After full closure has been 
elected, the main air supply valve is 
opened, admitting compressed air. 
Pressure of the air forces the contents 
of the receiver down toward the dis- 
charge. Once this action is started, an 
automatic air valve is closed and the 
air in the receiver is used expansively 





to complete the discharge and scavenge the discharge line. After the 
discharge line is blown clear, the pressure drops to atmospheric, the 
inlet flap valve is opened and the loading device resumes operation 


for another cycle. 


The D. C. Cooper Co., Chicago, Ill., announces a new automatic 
generating steam cleaner, simple and economical to operate, to fit 
the requirements of the smallest or 


Automatic Steam 


largest plant or shop. One man can 


speedily remove grease, dirt and 


Cleaning Unit 


grime from motor blocks, electric 
motors, 


floors, walls and mainte- 


nance equipment with the industrial steam cleaner, which produces 


steam in 10 minutes. Used 











with a specially prepared 
chemical, it cleans in as 
little as one-fifth the usual 
time required. A special 
device consisting of a 
short piece of rubber hose 
with a pressure strength 
of 90 Ibs., protected by a 
safety shield with open 
end toward the generator 
and closed end toward 
the operator, provides ab- 
solute safety in event the 
pop-off sticks or valve be- 








comes corroded. The unit 


is made of boiler plate steel, with all seams electric welded and three 
wheels for convenient portability. The large capacity tank holds 30 or 
#0 gals. of water and 7 gallons of low cost fuel oil. 


The Paul-Lewis Laboratories, Inc., 


Milwaukee, have developed a 


Proteolytic enzyme solution known as Protease P/L 177, for the render- 
ing of animal fats. Yields of lard have been increased by an average 


Enzymes in Fat 
Rendering 


ment. 


of 7.5 per cent, it is said. Rendering time 
has been reduced from 30 to 70 per cent 
depending on the type of fat and equip- 
Heat alone does not break down 


: the fat-containing tissues for maximum 
yields, whereas the enzyme accomplishes this, resulting in the additional 
yield and shorter rendering time. This also results in a smaller amount 
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of cracklings, which have a higher content of protein and less fat. 
An improved quality in lard rendered with Protease P/L 177 has been 
found over that rendered by the ordinary methods, because of the 
saving in heat, which is deleterious to fat. The fat must be hashed in 
order to use Protease P/L 177 efficiently. During the hashing operation, 
the enzyme solution is fed into the hopper by means of a siphon, 
simultaneously with the fat. The solution is used in the proportion of 
I-gal. of P/L 177 to 1,000 Ibs. of raw fat, the flow regulated so as 
to obtain as uniform distribution as possible. 


A new "power helper"—a compact and maneuverable horizontal 
or elevating conveyor unit—has just been announced by the Metzgar 
Co., Grand Rapids, Mich. The 
unit can be adjusted quickly from 
horizontal to an angle of 45 degs.; 


Flexible Conveyor 
Unit Available it couples with a gravity roller or 
wheel conveyor for long runs or 


floor-to-floor movement. A new principle dispenses with return idler 
rollers giving long belt life. Belt tensioning is automatic, belt speed 
is variable from 40 to 50 ft. per minute and, while the basic machine 
has a 6 ft. exposed belt surface, length can be increased in multiples 
of | ft. up to 10 ft. Movable parts of the unit are enclosed. 


Development and production of a new type Pliofilm particularly 
adapted for frozen foods, has been announced by the Goodyear 
Tire & Rubber Co. Akron, O. Known as FF Pliofilm, this new material, 
according to the Goodyear chemical products 
division, remains flexible at —20 degs. F., pos- 
sesses the same excellent heat-sealing qualities 
of conventional Pliofilm and, in addition, can be 
sealed against the frozen product. Tests made 
by Goodyear's packaging experts show that moisture transmission at 
this low temperature is practically eliminated. Refrigeration burn to 
food, which is due to dehydration, does not occur in FF Pliofilm when 
packaging is done 
properly. Exhaus- 
tive tests, both in 
the laboratory and 
in the commercial 
fields, have con- 
vinced Goodyear's 
packaging experts 
that FF Pliofilm 
with its high degree 
of flexibility at 
sub-zero tempera- 
tures, plus all its 
other qualities, will 
be in great demand 
for frozen foods. 
Goodyear has 
plans to supply lock- 
er plants and home 
freezer users with this type of Pliofilm in rolls of conventional widths 
for packaging meats and poultry, and as carton liners for the many 
types of loose foods to be frozen. The accompanying photograph shows 
Dr. M. D. Coulter of the Goodyear research staff testing the film at 
—20 degs. F. 


Frozen Meat 
Wrapper 








Among new products developed by the Link-Belt Co., Chicago, is 
a free-rolling conveyor trolley, unique for its simplicity. Contrary to 
the design of conventional |-beam trolleys, the new Link-Belt trolley 


has no wheel shafts or spindles, and 
Novel Link-Bel# does not require separate retainers 
Conveyor Trolley 


for its full complement of hardened, 
accurately balanced alloy steel balls. 
The two basic elements (wheel and 
one-piece bracket) form the deep inner and outer races of the bear- 
ing. The inner bearing race, being a part of the wheel forging, re- 
volves within the outer race formed by head of trolley bracket. This 
differs radically from conventional trolley construction, in which the 
inner bearing race is mounted on a fixed shaft and the outer race 
revolves around it as a part of the trolley wheel. The revolving inner 
race distributes wear completely around the ball-path. All fixed 
points of pressure are on the outer race, where the larger diameter 
provides a greater area of distribution and, consequently, greater 
resistance to wear. Protective felt seals and adequate lubrication 
reservoirs are important features of the design. Wheels and brackets 
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are drop-forged steel, with ball races accurately machined and hard- 
ened. The wheels are “coined” for freedom of rolling action. 


To further speed up stuffing, reduce production costs and up profits 
and safety in sausage rooms, two patented improvements in Buffalo 
Air Stuffers are announced by John E. Smith's Sons Co. of Buffalo, N.Y. 
While the two improvements are 
of a safety nature, they will elim- 
inate loss of time as result of 


Improved Buffalo 
Air Stuffers accident and also prevent meat 
loss. The first improvement makes 


it impossible for the operator to injure his fingers or hands while 
opening or closing the cover, as he must keep both hands occupied 
in the opening and closing operation, making it impossible to open 
or close the cover unless 
the operator lifts up and 
holds up the safety device, 
thus releasing the cover 
locking mechanism. Unless 
this device is held up to 
clear the slotted mech- 
anism, it acts as a stop, 
preventing the cover and 
supporting arch from mov- 
ing. In the second im- 
provement, Buffalo has in- 
corporated a new pat- 
ented safety feature which 
by-passes the compressed 
air to the exhaust if the 
air pressure should be 
turned on while the lid 
is open. This prevents 
piston blow-outs and seri- 
ous accidents, as well as 
meat waste by ejection onto the floor. In order to remove the cover, 
valve No. | must be disengaged. This automatically by-passes the 
air from under the piston to the exhaust. By holding one hand over 
the by-pass outlet, the operator can retain sufficient air under the 
piston to move the piston up very slowly for cleaning or removing the 
piston with the cover open. This feature is furnished at a slight addi- 
tional charge. Buffalo Air Stuffers are produced in six models. 

















The Oliver roll-type thermoplastic labeling system, designed by the 
Oliver Machinery Co., Grand Rapids, Mich., automatically applies an 
attractive multi-color label to 
each package as it passes through 
the machine. In conjunction with 
the labeler, Oliver. has developed 
another labor-saving device for the 
packing industry—the Oliver imprinter, which automatically imprints 
the brand name, weight, price, code, etc., making it possible to keep 


Oliver Roll-Type 
Labeling System 





a single roll of 5,000 labels on the machine until completely used. 
Among advantages claimed is that the use of liquid glue or adhesive 
is eliminated with the difficulties found in their use and a sav- 
ing in cost. Labeled packages, not having glue on their surfaces, will 


Page 62 





not stick together when placed adjacent or on top of each other» 
shipping cartons. The concern also makes a 9 ft. and 12 ft. infess 
conveyor with automatic cardboard infeed. This system feeds yj 
boards or scored flat cards, the machine turning up the ends. It ake 
serves as an excellent workbench from which sausage, etc., can by 
directly loaded into the trays or U-boards as they pass continuously, 


Permanently resistant to stearic acid, grease, fats and scald; 
water, Stonhard Stonpach, a product of the Stonhard Co., Philadgl 
phia, Pa., simplifies the repair and maintenance of meat plant floon, 
Stonhard Stonpach is ready-prepared 
for immediate application. Ruts and 
holes are quickly repaired by mixing 
this material with sufficient water fp 
form a workable mortar, filling the 
hole and troweling smooth. Quick drying, the patch is ready for the 
heaviest traffic 24 hours after installation. When larger areas of the 
old floor are badly worn, Stonhard Stonpach applied as an overlay of 
the scant thickness of !/2 in. provides an indestructible new surface 


Repairing Meat 
Plant Floors 


The new Model E Electro-Matic electronic filter, made by the Amer. 
ican Air Filter Co., Inc., Louisville, Ky., combines electrical precipita. 
tion as an integral function of a self. 
Electronic Type cleaning air filter to obtain the ultimate 
in high efficiency air cleaning. It elimi. 
Air Filter nates the necessity of shutting down the 

filter for manual cleaning and minimizes 
the need for personal attention, thus permitting continued high eff. 
ciency operation. The positive or charged collector plates are station. 
ary and are supported on heavy 
insulators affixed to the end 
plates of the filter housing. The 
negative or grounded collector 
plate assemblies are mounted on 
two endless chains which rotate 
over top and bottom sprockets 
to form a continuous movable 
curtain. The lower part of this 
curtain is submerged in an oil 
bath thru which it rotates to re- 
move the dust deposit on the 
negative plates. The small 
amount of dust found by exhaus- 
tive tests that is collected on the 
stationary or charged plates is 
removed by a special wiper 
which is mounted in the rotating 
curtain. This wiper, in turn, is 
cleaned as it passes thru the oil 
bath which removes the tarry 
residue from the negative plates. 
A wiper is also provided in the 
oil reservoir. The dust and dirt settle to the bottom of the reservoir 
as sludge which is removed when it has reached a depth of 2 or 3 in. 
by means of a scraper designed for this purpose and is placed is 
a special sludge pan which engages the front edge of the reservoir 
holding the cover in an open position to permit the operator com 
plete freedom in using the scraper. 




















Developed in the laboratories of Turco Products, Inc., Los Angeles, 
Calif., Thoral, a new sanitizing agent, is now available to the meat 
packing industry. Possessed of high 
antibacterial potency, easy to apply, 
uniform in performance, and 
persistent action, Thoral may be safely 
used to sanitize surfaces coming into 
contact with edible meat products. Thoral may be incorporated with 
steam, or may be prepared by simple dilution in hot or cold water, 
and applied by spray, immersion, flushing or wiping. Since steam is 
in common use in packing plants, the efficient Turco hydro steam unit 
can be quickly attached to any % in. valved outlet to furnish on it 
expensive spray unit. Because Thoral is relatively odorless, colorless 
and tasteless, it is unnecessary to follow application with o water 
rinse. In fact, an after-rinse is undesirable since Thoral provides 
sustained antibacterial action which continues for a considerable 
period after application and helps to prevent recontamination 
equipment after sanitizing. Thoral leaves no residual odor. There 
is no impairment of the flavor or quality of meat products as @ 


Sanitizing Agent 
on Market 
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ssuit of using this material. Long-lived and uniform in action, Thoral 
joes not lose its potency upon exposure to air, and its germicidal 
adivity is not diminished by evaporation. 


The new Howe tape drive dial scale, made by the Howe Scale Co., 
jutlond, Vt., incorporates such features as longer life, less service and 
more accurate weighing; sensitiv- 


e Drive ity and sturdiness; elimination of 
Howe Tap the pinion rack or sector in the 
Dial Scale mechanism; increased readability 


of the dial chart and of the beams 
ond poises; simplicity of the tare arrangement; durability and flex- 
ibility of the lever system, all the result of the extreme care used in 
working out the many other important details, which mean so much 
to the final product. The dial head mech- 
anism of this new scale is the Howe stand- 
ard tape-drive, ball-bearing assembly— 
moisture proof, completely sealed—and 
swivels to any position even while weigh- 
ing. An easily operated locking device se- 
curely fastens pendulum weights and keeps 
the weight off the ball bearings. An ad- 
justable and self-compensating oil dash- 
pot, located in the base of the column, 
closely controls the action of the pointer 
and prevents shocks from reaching the 
mechanism. The platform is the Howe free- 
oscillating, three-lever type; levers operate 
on fixed fulcrums with no lateral motion, 
which assures a minimum of wear on the 
bearings and pivots. Levers are extremely 
heavy and are well seasoned. Pivots are of 
the taper shank type and bearings are of 
the self-aligning, mushroom design. Both 
bearings and pivots are made of special 
alloy steel, especially selected, scientifi- 
cally hardened, and ground to exacting 
limits. Platform shell is streamlined with 
wheels underneath, where they are both 
out of sight and out of the way. The position of the wheels greatly 
strengthens the chassis and eliminates inaccuracies. 





Economical reduction of carcasses, shop fats, bones, offal, crack- 
lings and all material of the meat industry can be secured with meat 
hogs made by Mitts and Merrill, Saginaw, Mich. By their use, the 

material is cut to any degree of 

Meat Hogs Assure fineness for economical cooking, 
. thereby making a saving of one- 
Efficient Job third to one-half of the cooking 
time, and also improving the 

quality of the grease and meat scrap. The cylinders carrying the 
cutting knives are protected by end plates to prevent the material 
accumulating in the cylinder and throwing it out of running balance. 
The line of machines manufactured is divided into two classes or 




















series, six in "CV" and six in "CR" series. The “CV" hogs are designed 
for the smaller plants, where the production is relatively low, con- 
sisting mostly of shop fats and bones. The knives range from 3!/, in. 
to 4% in. in width, and cut against two hardened steel bars located 
in the front of the frame. The material is discharged through the 
opening in the bottom of the machine. The feed spouts range from 
Bin. x 11 in. to 20 in. x 36 in., and the capacity from | ton to 30 tons 


The National Provisioner—April 6, 1946 


per hour of cut material depending on the size of the machine. The 
"CR" series are of very rugged construction for heavy duty. The 
cylinders are steel castings and carry four heavy knives extending 
across the entire face of the cylinder. These knives cut against four 
hardened steel bars located in the frame and the material is cut and 
recut four times before it is discharged through the opening in the 
rear of the machine. This type machine has safety doors located in 
the front of the frame. The spout dimensions of this series range 
12 in. x 15 in. to 22 in. x 36 in. The capacity for shop fats and bones 
ranges from 2!/, tons to 20 tons per hour and for carcasses from 5 
tons to 40 tons per hour depending on size of machine. The capacity 
can be increased if a flywheel is installed. 


The new Finger-Tip first aid kit, made by the Medical Supply Co., 
Chicago, III., has a number of exclusive features that recommend it to 
meat plants. Unit packages of dressings 

Compact New and medication for ordinary emergencies 
are all grouped together, in full view, in- 

First Aid Kit stantly selectable. Bulk surgical dress- 
ings and medication for larger injuries are 

together, also in full view. The rubber-gasketed steel case is dust- and 
moisture-proof, with an ingeniously designed interior that prevents items 
from falling out of place. Shelves are undercut and there is space 
between them so that even stubby fingers can remove any item at once. 
There are no drawers to rummage through. Even the vari-sized adhesive 
tape is mounted on a built-in axle, making it easier to get at, with less 
chance to soil from handling. All materials meet specifications of the 


U. S. Bureau of Standards and the U. S. P. 


A fast and economical way of tying 5 and 10 |b. cartons of bacon, 
sausage, wieners, dutch loaf, souse and frankfurters, as well as hams, 
is now possible by using Arco rubber packers 

Rubber Bands = "ds. designed and produced by the Alliance 
" Rubber Co., Alliance, O. Wasted motions are 

for Tying eliminated and time otherwise spent using 
string, twine or gummed tape is saved. Nei- 

ther are there any string to cut nor knots to tie. Arco packers 
bands snap over the carton and the package is completely wrap- 
ped. These bands are available in 8 in., 8'/2 in., 9 in., 9/p in. 








and 10 in. lengths. They may be purchased in widths of Vig in., 42 
in., Ye in., 442 in., Me in., %2 in. and 4 in. The count per pound 
ranges from 110 bands per pound up to 440 bands per pound, de- 
pending on size ordered. Prices are low, making the cost below that 
of heavy duty twine, according to the manufacturer. 


The long service life of Air-O-Chek casing valves, manufactured 
by Air-Way Pump & Equipment Co., Chicago, Ill., which have long 
been popular throughout the packing industry, has been further ex- 

tended by use of synthetic instead of natural 
Casing Valve rubber hose. The manufacturer states that the 

synthetic rubber now used resists animal fats 
Improved and oils which, over a long period of time, 

caused natural rubber hose to soften and swell. 
The popularity of Air-O-Chek casing valves results from increased 
efficiency, saving of water or air and reduced maintenance. Packing 
glands and external levers are avoided through use of the patented 
Air-O-Chek feature—an internal operating lever with ball and 
socket connection to the valve. Slightly depressing the nozzle con- 
trols the flow of water or air. The operator easily holds the casing on 
the nozzle and controls the flow with the same hand. The other hand 
is free for adjusting or manipulating the casing as desired. Shut-off 
is instant and positive when pressure is removed from the nozzle, 
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thereby avoiding waste of water or air. Air-O-Chek casing valves 
are furnished complete with |/2 in. female pipe fittings ready to screw 
on standard outlets. 


An open type self-service meat and dairy display case for retail 
stores has been developed by the Tyler Fixture Corp., Niles, Mich. 
which brings to the trade a modern piece of 
Self-Service ™erchandising equipment for use in retail sell- 
a ing. When used for an open meat case, a full 
Retail Case width lifetime porcelain false bottom, inclined at 

proper sales angle, provides ideal display shelf 
for merchandise so platters are unnecessary. The following are addi- 
tional features claimed for this new sales fixture: Tyler non-glare 





fluorescent lighting; double glass front with stainless steel rub rail; 
rust-proof welded steel outer shelf sealed against moisture; three full 
inches of insulation; large capacity sales compartment; exclusive 
mirror arrangement, and the Tyler method of coiling which permits 
access to the case through a rear swinging door and mirror combina- 
tion. This unique and valuable feature is found only on a Tyler. 


A liquid, transparent adhesive particularly adaptable to the meat 
packing industry is now being manufactured by the Midland Glue 


Products Co., Detroit, Mich. It may 
Liquid Adhesive be used for sealing all types of corru- 
for Sealing 


gated shipping cases and also attach- 
ing shipping labels. It does not dry 
brittle or glassy, but remains smooth 
and flexible, and may be coated over labels, giving a neat transparent 
film. It is an excellent product for attaching waybills, etc. 


Flo-Gage—a simple, inexpensive flow indicator—has just been an- 
nounced by Builders-Providence, Inc., Division of Builders Iron Foundry, 
Providence, R.|. This new rate 
of flow indicator for water, 
steam and air promotes the 
efficient utilization of liquids 
and/or gases consumed, par- 
ticularly by the elimination of wasteful excess. This midget differential 
meter indicates rate of flow of liquids and gases through lines con- 
taining orifices, venturi tubes 
and insert nozzles as differential 
producers, and also indicates 
liquid level and pressure differ- 
ences. It is said to be particu- 
larly useful as an operating 
guide in manually adjusting 
valve positions at the start of a 
cycle of operations as well as in 
providing continuous information 
on flow rates so that efficient 
operation may be maintained 
throughout the complete cycle. 
The Flo-Gage can be used to 
assure an adequate supply and 
economical consumption of steam or air in agitating the contents 
in vats, tanks, dryers, kilns or ovens; of water in backwashing water 


Numerous Uses for 
Flow Indicator 
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filters and softeners; of cooling water for condensers, tanks, 
cess equipment or machines; of cooling oil for electrical equipg 
of oil and gas in absorption plants; of fuel gas or fuel oil to 
of air to fermentation vessels; of dry or liquid chemicals being 
a main flow by chemical feeders; etc. These are but a few of 
applications where Flo-Gage provides essential information. 


The American Instrument Co., Silver Spring, Md., announces 
automatic electric safety immersion heater for liquids. This 
and its automatic control, combined in one self-contained 
ideal for installation in domestic 
industrial water tanks, drums, p : 
kettles, stills, sterilizers, crank cases, 
lines, glue pots, etc. It can be j 
in any container where safe, a 
economical, convenient and dependable heat is required for 
liquids. Once installed and set for the desired working tem 
it will function accurately without further attention. The built-in 
control will limit the temperature rise of the heater and thus 
it against overheating and burning out should the liquid level 
and expose the heating element to air. By merely turning an i 
ing screw, this heater can be set as desired from room tem 
to 350 degs. F. Thenceforth, the heater will continue to maint 
the temperature of liquids within plus or minus 5 degs. F. 


Immersion Type 
of Heater 


A new vacuum capping machine especially designed for the appl. 
cation of caps on glass jars and bottles having a pry-off ledge or« 
shoulder pry-off finish is now in pro. 
duction by the Anchor Hocking Glos 
Corp., Lancaster, O. 
effected by dry, live, 


Vacuum Capping 
Machine 


The seal 
superheated 


steam. By superheating, the steam is 
fully expanded, thereby reducing condensation to a minimum and 
providing the maximum vacuum for the volume of steam used. The 
steam is injected into the headspace of the container as the cap js 





automatically picked off the end of the feed chute. Any desired de 
gree of commercial vacuum on hot or cold packed products can be 
obtained and maintained by a simple adjustment of the steam flo 
The machine has a flexible sealing range; 75 to 250 or more contait 
ers can be handled per minute. It will apply caps from 27 mm. te 
90 mm.., inclusive, and will handle jars with heights ranging from 3 it. 
to 8!/y in. and diameters from 2 in. to 4 in. The machine has fe 
moving parts; an inexperienced girl can operate it. The only manud 
labor required is in keeping the cap feed magazine filled. 


Increased production and savings in fuel, water and labor a 
among advantages claimed for the No-Vent boiler return system, # 
gineered by David Stout & Sons, Chicago, Ill. The system is soid te 
Eliminate all traps and return all condenso 
directly to the boiler, thus saving from | 
to 25 per cent in fuel costs; conserve walt 
so that users will require only about om 
eighth as much as before; reduce labor be 
cause there are no traps to overhaul and less time need be spe 
tending boiler feed pumps or injectors; eliminate boiler surges a 
return condensate as fast as formed, so it is unnecessary to stag” 
cooks; increase production by starting cookers as fast as char 
resulting in more cooks per day, and providing better steam ci 


Boiler Return 
System 


The National Provisioner—aApnil 6, 1% 








| | 


The F 








dge ore 
vin pro. 
ing Glos 

seal is 
erheated 
steam is 
num and 
sed, The 


ne Cap is 


ysired de- 
fs con be 
eam flow. 
» contain 
7 mm. te 
from 3 in. 
» has few 
ly manua! 


labor are 
ystem, et 
s said te: 
ondensote 
; from |5 
yrve water 
bout one 


urges ane 
fo stagge 
charges. 


yom circ 





















fearn 


makes a complete 
line of flavorings, 
binders and special 
ingredients for 
packers and pro- 
cessors ... 


If you attend the NIMPA Conven- 
tion in Chicago on April 11 and 
12, be sure to stop at the Fearn 
Display booth in the Convention 
Exhibit Hall in the Morrison Hotel. 
Fearn representatives will be 
there to welcome you and give 
full information on the ways that 
Fearn products can help you im- 
Prove results and increase profits. 
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SQUEEZE THE 
LAST DROPS OF PROFIT 


out of sausage and 


specialty sales 


If your immediate need is to widen the spread between 
cost and selling prices, talk to your Fearn representative 
and ask for suggestions on how Fearn products can help 
you wring extra drops of profits out of manufacturing 


and processing of sausage and specialties. 


The primary effect of Fearn specialties is to improve the 
quality, flavor and sales appeal of the sausage and spe- 
cialties in which they are used. But every Fearn product 
also contributes other major advantages that will help to 
put profit margins on more favorable levels. Through in- 
creased yields, shorter manufacturing time and increased 
turnover you get worthwhile savings you can turn into 
extra income. Your Fearn representative will be glad to 


place his experience and our resources at your disposal. 


Fearn Lahoratories 


division o/ 


Northwestern Yeast Company 
1750 North Ashland Ave. + Chicago 22, Ill. 









lation which means quicker heating of cold cookers and hotter units. 


Brisgo, a delipating resin compound sold by Hercules Powder Co., 
Wilmington, Del., is steadily increasing in popularity among both 
small and large commercial pack- 
ers. In the current meat shortage, 
this resin depilating process speeds 
up production, helps to turn 
out a greater yield of No. | pork 
cuts, reduces the amount of head trimming necessary and eliminates 
the possibility of scorching or cutting. In the process, hogs leaving 
the dehairing machine are 
dipped into a tank of mol- 
ten Brisgo. When the 
moist carcass comes in 
contact with the hot Bris- 
go, steam is created 
which loosens the roots of 
the hair. On leaving the 
tank, the coating sets to 
a plastic consistency in a 
few minutes. Operators 
then peel the plastic coat- 
ing which takes off the 
hair, roots and stubble, 
leaving the carcass clean 
and smooth. The Brisgo 
which is stripped from the 
hogs can be used again 
and again by throwing it into a melting tank and straining. 


Hog Hair Removal 
Process 





Numerous improved features are incorporated in a new 400 gallon 
kettle made of 18-8 stainless steel, type 304 with a carbon steel outer 
jacket for a steam working pressure of 
90 Ibs., according to the Hamilton 
Copper & Brass Works, Hamilton, O., 
manufacturer. It is complete with iron 
stand, brass safety valve and 3 in. 
brass quick draw-off valve. The kettle is equipped with a stainless steel, 
single motion agitator with maplewood scrapers, with a variable speed 
drive and motor to oper- 
ate the agitator at about 
25 to 50 rpm. In addition 
to regular steam connec- 
tions, there are extra I!/, 
in. connections for cold 
water inlet and cold water 
outlet. Legs of the stand 
are shortened so that the 
bottoms of the legs are 
approximately 9!/,__ in. 
above the end of the nip- 
ples which are attached 
to the bottom of the ket- 
tle. The unit is also pro- 
vided with a hinged cover, : 
the front section of which has an opening 10 x I7 in., and is fitted 
with a handle and guides, all made of stainless steel. In addition to 
this special kettle, the firm's complete line includes standard kettles 
in stainless steel, monel and nickel, capacities 500 to 1,500 gal., 
tilting and non-tilting. 


Improved Kettle 
Now Available 

















A stencil cut on an Ideal stencil cutting machine, with a few 
swishes of a Handy-Angle fountain brush, places a clear-cut, legible 
address on boxes, barrels and cartons in the shortest possible time, 

according to the Ideal Stencil Machine 

Stencil Cutting Co., Belleville, Ill. Automatic spacing 
ss and lining paper carriage feature, com- 
Machines porable to a typewriter, provide un- 
usual speed. This automatic paper car- 
riage saves up to one third on stencil board purchases because no 
wide bottom margin is needed. The saving in operator time and 





stencil board literally makes the machine pay for itself. Ideal yj, 
are manufactured to cut | in., ¥ in., and %6 in. stencils. The Handy. 
Angle fountain stencil brush is used in place of a marking-pot a 
wooden handle stencil brush. With the brush head at an angle 4, 
whole hand is used instead of two fingers. 


The new Clark lift jack with semi-live skid trucks, a product of 4, 


All Steel Welded Truck Co., Rockford, Ill., makes it possible for , 
single operator to keep large quantities of raw 
materials, parts 


Clark Lift Jacks pgs _~ 
and Skids 


to and from ma- 

chines, storage 
and equipment. The operator can spot the 
loaded platform, disengage the lift jack, and 
quickly move to the next location for successive 
operations. Many of the nation's meat packing 
plants are now employing this system of 
materials handling with marked success. One 
of the main advantages of the unit is that it 
makes full use of condensed space in any 
plant. The Clark lift jack can be maneuvered 
with a load down an aisle to within 12 in. of 
another platform, and then the jack can be dis- 
engaged. If there is insufficient room to 
remove the jack alongside the aisle, it can 
be raised and carried out overhead by the 
operator, since it weighs but 42 lbs. These 


== 








jacks are constructed of semi-steel or molded- 
on-rubber-tired-wheels, complete with Timken 
tapered roller bearings, Zerk grease fittings, 
spring handle hold up and are guaranteed in- 
definitely against breakage of any kind under 
normal use. The platforms can be moved by hand without the jack ond 
when not in use, can be stacked against a wall or post, using little 
space and remaining out of the way until needed. 





The Impulse steam trap, made by the Yarnall-Waring Co., Phile 
delphia, Pa., is widely used in the meat packing industry. It has only 
one moving part; a small valve. Opening 
and closing of the valve is controlled by 
changes in pressure in the chamber above 
the valve piston. A small portion of con 
densate discharges continuously through 
this chamber and through an orifice in the center of the valve into th 
outlet side of the trap. At low and medium condensate temperatures 
this orifice discharge reduces chamber pressure, and the valve is lifted 
for a full discharge of air and condensate through the main seat. At 
near-steam temperature, the condensate in the control chamber vapor 
izes under the reduced pressure, and the expansion of this vapor 
raises the chamber pressure and closes the valve, shutting off mair 
discharge. The Impulse trap is factory set to operate at all pressures 
up to specified maximum (400 or 600 Ibs.) without change of valve. 


Yarway Impulse 
Steam Trap 


Amesteam 
Generator 


Amesteam gen- 
erators, designed 
for operation with 
heavy oil, are 
rugged and com- 
pact and extremely 
economical in both 
operation and up- 
keep, according to 
the Ames Iron 
Works, division of 
Pierce Butler Radi- 
ator Corp., Oswe- 
go, N. Y., which 
guarantees the operating efficiency to be not less than 80 per cet! 
and the stack temperature not more than 150 degs. above the steam 
temperature at rated load. The units are’ automatic in operatict 
and ore arranged for either gas, light oil or manual ignition. They 
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Keeps them fresh 


Patapar* Vegetable Parchment has qualities 
to keep foods fresh — appealing. It has high wet- 








strength. It resists penetration of fats, grease, oils. It is odorless. Tasteless. 


Looks smart Patapar has a rich, translucent texture. It is smart 
looking — distinctive. When a shopper sees a Patapar-wrapped product, right 


away she thinks of quality. This helps make sales. 


es os 7 
Beautiful printin Patapar can be beautifully printed with 


bright colors and designs. We do the printing in our own plants 
which are completely equipped for printing Patapar by letterpress 
or offset lithography. 

If you want your Patapar printed, just call on us. We'll make 


sketches for you—do the art work — engravings — everything. 


Ke y mark Many users of Patapar include 


this nationally advertised keymark on their printed 





wrappers. It's a way to tell customers that the 


product inside is well protected. neg. u. s. Pat. Off. 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 7 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y.- 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 5 
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A FEW OF 
PATAPAR’S USES 


Meat wrappers 
Butter wrappers 

Tub liners & circles 
Ham boiler liners 
Lard wrappers and 
bulk packaging units 








Carton and box liners 
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are protected against low water, flame failure, over-pressure, and 
against over-heating and over-loading of all electrical equipment. 
They require a minimum amount of space in the boiler room and no 
stack is required other than a vent pipe to convey products of com- 


bustion outside boiler room. 


A new industrial hot water hoater has been developed by the Pick 


Instantaneous 
Water Heater 


Co., West Bend, Wis. The Pick 
heater gives hot water instantaneously and 
assures accurate temperature and volume 
control at all levels of the heater load, 
eliminating the need for storage tanks. Pick's 


exclusive new multiple orifice injection principle provides smoother, 

















faster steam injection. The newly 
patented pressurizer piston elimi- 
nates pipe hammering, machinery 
shaking and other objectionable 
noises common to most steam in- 
jection heaters. The Pick units 
have a heating range of 40 degs. 
to 180 degs. F. and operate on 
any selected steam pressure from 
40 to 100 |b. gauge. Built in 
seven sizes, they are rated ac- 
cording to the maximum number 
of gallons delivered per minute. 
Sizes range from 10 to 200 gals. 
per minute and are ‘custom- 
selected" to meet the needs of 


individual plants. Pre-engineered and factory assembled, the Pick in- 
stantaneous heater comes as a complete packaged unit. 


Saving with 
Lift Truck 


Obsolete and costly 
manual methods of load- 
ing and unloading trucks 
and trailers are being 
widely replaced by the 
new Trucloader method 
developed by the Clark 
Tructractor division of 
the Clark Equipment Co., 
Battle Creek, Mich. Based 
on reports from shippers, 
it is stated that one semi- 
skilled man operating a 
Trucloader can load or 
unload 10 tons in one- 
fourth the time required 
for two men by the con- 


ventional manual method. 








Standing time of vehicles is sharply re- 


duced, and there are fewer accidents and damaged shipments. 


Campbell electric double damper draft control designed by the 
Campbell Engineering Co., Appleton, Wis., for stopping fuel losses and 
eliminating smoke may be used with auto- 


Draft Control matic oil burners and stokers. Made in all 


System 


shapes and sizes, including horizontal, square, 
vertical and round, to accommodate the var- 


ious smokestacks where applied, it is de- 
signed after an engineering survey of the stack and boiler performance. 
The purpose of the Campbell system is to adjust the smokestack to 
daily weather conditions in order to eliminate excess smoke, reduce 
excess stack temperatures, maintain uniform volume of draft and stop 
combustion fuel losses. The manufacturer states that in some installa- 
tions as much as 23 per cent of the fuel has been saved. The draft is 
checked by "by-passing" not by "blocking". There is no stack con- 
densation, regardless of how low stack temperature drops. The 
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damper works in a path of fresh air. The system is a completely 
factory built unit, designed to fit each installation. 


Cincinnati Industries, Inc., Cincinnati, O., manufacture creped pa 
liners and covers for the meat packing industry. Elastikraft single 
stretch and Corrucrepe all-directional stretch meat covers and ling, 
are constructed to provide maximum Pro. 
tection to all meat shipments. Contam. 
ination from dirt and other foreign matte 
is eliminated. Proper color or “bloom” 
retained and shrinkage, due to dehydra. 
tion, is reduced to a minimum, the covers and liners Protecting the 
meats against direct contact with the air. Elastikraft and Corrucrepe 
covers and liners are offered in a variety of sizes and constructions 
to accommodate forequarters, hindquarters and other beef cuts, ake 
for veal, lamb and hog carcasses. Liners are available for barrels, 
boxes, cartons, etc. for packaging beef trimmings, livers, etc. Both 
covers and liners are economically priced, easy to handle and apply, 


Paper Liners 
and Covers 


The Townsend skinning and fleshing machine, made by the Town. 
send Engineering Co., Des Moines, la., is designed to skin any pork 
cut, from hams and shoulders to hocks 
and feet. To skin, the cut is merely fed 


Pork Skinning, against the pull roll, skin down; the 
of the skin is automatically picked up by 


Fleshing Unit 
the roll and unwound from the cut, Ne 


special preparation is necessary on most cuts, such as backs, bellies 
and jowls. On hams or 
picnics, where the skin is 
cylindrical, it is necessary 
to cut through the skin 
on one side to allow it to 
unwind. In fleshing, the 
skins are fed into the ma- 
chine skin side down, and 
the machine does the rest. 
No preparation of the skin 
is necessary and the entire 
skin is thoroughly and 
completely fleshed. One 
of the outstanding feat- 
ures of the unit is the 
ease with which it can be 
cleaned. In only a few 
seconds and without the 
use of tools, the machine 
can be opened to allow 
the cleaning of its working 
parts. The machine, powered by a | h.p. motor, requires only on 
operator. Capacity varies from slightly less that 400 per hour o 
hams to somewhat more on jowls, hocks, etc., depending on the eo 
of handling and on the amount of skin to be removed. The fleshing 
capacity is limited only by the operator's ability to handle the sins 


A new type water softener, manufactured by Elgin Softener Corp, 
Elgin, Ill., is designed to accommodate as much as 44 per cent mor 
water softener zeolite. Since it is the m8 
Zeolite Water lite that softens water, this added zeolife 
means that this new type water softener 
Softener delivers as much as 44 per cent mor 
soft water than former types of water 
softeners. By means of an ingenious water distributing and collecting 
manifold arrangement, this water softener guards against ordinary 
zeolite losses and requires less salt and wash water. This monifdld 
arrangement is adaptable to existing water softeners. 


The Famco sausage linking machine made by the Allen Gauge 
& Tool Co., Pittsburgh, Pa., automatically twists links of uniform 
lengths, in natural casings. By exchanging chains, it will handle ay 
length sausage or wieners between i 
in, to 7 in., in '/p in. increments and ary 


Famco Sausage 
= g diameter from ¥% in. to 1'/ in. Compared 
with the old manual method, it show 


Linking Unit . 
more than twice the output, and approt 


mately 60 per cent savings in labor costs. Any unskilled operator 6 
work this machine. Light weight aluminum construction provides es) 
handling, and non-corrosive parts through the entire machine mote 
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Fairbanks-Morse Platform fe 
Scale with a 
Printomatic Weigher 
er Corp. 
ent mort 
s the 180 
od zeolite 
softener 
ent more Waren you buy a scale you look for, and expect, uing research and improvement that keep them 
wh a product of dependable accuracy...one that will ahead in design, adaptability, and performance. ; 
C . . 
ordinary ce ie? and efficiently under even the Before buying, be sure to investigate Fairbanks- 
manifold oughest conditions. 





Morse Scales. Fairbanks, Morse & Co., Chicago 5, 
Fairbanks-Morse Scales are the result of contin- Illinois. 
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it sanitary and easy to clean. Merely connect the plug to a light 
socket, and the machine is ready to operate. The machine is 66 in. 
Jong, 18 in. wide, 21'/2 in. high, and weighs 275 Ibs. Delivery can be 
made within three months. 


The Howard Engineering & Mfg. Co., Cincinnati, O., announces 
the addition of a new cleaning machine to its line of washers for 
the meat and food packing industries. The 

Can Cleaning new washer is designed especially for washing 
cans of meat or other foods after the cans have 

Machine been closed, either before or after cooking. 
The unit is made in a variety of sizes to fill 

the needs of all types of food processing plants. The machine shown 
in the photograph is used to clean cans of meat, removing oil, grease 
and particles of meat. In operation, the cans come to the machine on 








a conveyor belt which feeds automatically to the belt of the washer. 
The cans travel through the machine and are washed, rinsed and dried 
before being discharged upright on the packing conveyor. This machine 
incorporates all details essential to the cleanliness required in food 
industries. Provision is made for easy inspection and cleaning of the 
machine; maintenance has been simplified. The same company also 
manufactures washers for cleaning other packing plant equipment. 


A new and improved method for preparing hams is now possible 
with the practically non-destructible Hoy stainless steel ham mold, a 
product of the Hoy Equipment Co., 


Stainless Steel Milwaukee, Wis. This is the first ma- 
jor change in 15 years, the manu- 
Ham Mold facturer states. The old way of 


pressing hams by comparison is 
slow, cumbersome, costly and depends entirely on the skill of the 
workman. With the new Hoy 
ham mold, not only speedier pro- 
duction is obtained, but better 
and more uniform hams are 
made with much less effort. Any 
person in a packing plant can 
easily adapt himself to this new 
method, which features a non- 
tilting cover, eliminates repress- 
ing and cuts down cleaning time 
by approximately 50 per cent. 
Best of all, the new Hoy ham mold makes it possible to produce 
consistently first grade uniform fancy hams. 





Pin-Tite shroud cloths are a new development of the Cincinnati 
Cotton Products Co., Cincinnati, O. This new, specially woven, shroud 
cloth combines in a most efficient manner 

Stockinettes, two desirable features |) a wide, strong 
edge that resists wear and tear by the pins 

Shrouds that are used to fasten the shroud, 2) a 
texture that possesses the ideal weight and 

porosity to effect most efficient bleaching. These features, which give 
Pin-Tite shroud cloths a longer life and a greater number of usages, 
result in lower “per use" cost . . . Form Best stockinettes are another 
improved product of the Cincinnati Cotton Products Co. Form Best 
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stockinettes, knitted in accord with scientific experiments which hay. 
indicated the correct strength and texture to form meat, retain weight 
and permit proper curing. 


Nukemite, made by the Nukem Products Corp., Buffalo, N. Y., isg 
corrosion-resistant protective coating developed during the war, noy 
available for industrial use. It is a solution of synthetic resins which, 

upon drying, forms a continuous and im. 

Protective Coat peretrable plastic film that possesses o. 
treme resistance to strong acids, alkalies 

of Plastic many solvents and mixtures thereof: alg 
to severest outside exposures, without 

losing luster and flexibility. This preparation is in no way similar tp 
@ paint or enamel except that it can be applied in like manner. Nong 
of the principles of paint chemistry or manufacture is employed and 
none of the inevitable defects of 
paint retained. Nukemite is used 
as a protective coating for 
floors, tanks, hoods, ducts, equip- 
ment, piping, structural work, 
tank cars, box cars, drums, etc. 
It improves appearance, pro- 
longs life of protected surface, 
reduces cost of maintenance, 
eliminates expensive shut downs 
for repairs. It can be easily 
applied by any competent work- 
man as no special skill is re- 
quired. Coverage will vary be- 
tween 150 and 200 sq. ft., 
depending on temperature, thick- 
ness desired and method of ap- 
plication. It may be brushed, 
sprayed or dipped. Tempera- 
tures ranging from —50 to 170 
degs. F. constantly applied and 
intermittently raised to 230 degs. 
F. have no effect on Nukemite, 
which is produced in black, white, 
gray and red colors and packed in |, 5 and 55 gal. drums as shown, 

















The Enoz Chemical Co., Chicago, Ill., searching for ao simple, com 
pletely new and dramatic presentation of the Enoz system of insect 
control, has found the answer in a little black box called, the “deat 

chamber," No larger than a portable 
Insect Control radio, the “death chamber" was built fo 
accurately duplicate the conditions of all 
Method types of plants or rooms subject to insect 
pestilence. Exact to the tiniest detail, the 
box even has its own properly sealed working model of the patented 
Enoz vaporizer. A "victim" is chosen, dropped into the box through 
a special opening, the vaporizer is turned on, and Mr. Bug is doomed. 


Attractive 
Wrapper 


Winning new 
popularity daily 
with packers and 
consumers is Mulli- 
nix, a rigid, com- 
pact, grease, mois- 
ture and light 
proof bacon and 
sausage package, 
produced by the 
Western Waxed 
Paper Co., Los An- 
geles, Calif. Mulli- 
nix provides an un- 
obstructed view of 
the bacon and sau- 
sage for the retailer's display or inspection by the housewife. From 
the packer's viewpoint, the Mullinix package permits a perfect 
ance between moisture resistance and ventilation, thus assuring ¢ 
minimum of moisture loss. According to the manufacturer, 4 receft 
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laboratory test by an impartial authority disclosed an actual overall 
gain in weight of !/, to '/2 oz. per package due to moisture absorbed 
by the Mullinix wrapper itself. Packers are said to report a savings 
in the cost of packaging due to the speed with which the Mullinix 
wrapper can be handled. This is particularly true with sausage. 


The Hays Corp., Michigan City, Ind., announces the Hays Veri- 
flow meter for measuring, indicating and totalizing the flow of various 
liquids used in the packing industry. The outstanding feature of the 
new meter is its ability to indicate the 
rate of flow at a point remote from 
where the meter is installed. This is in 
addition to the rate of flow indication 
and integrator which are integral with 
the meter itself. To secure the remote indication, the generator is 
mounted on top of the flow meter, the same shaft operating both the 
generator and the totalizing register. No external source of elec- 
tricity is required because the 
indicating meter measures the 
output of the generator and is 
calibrated to indicate the cor- 
responding rate of liquid flow 
through the meter. The scale of 
the indicator can be calibrated 
to read in any values of flow 
desired such as gallons per min- 
ute. The new meter will have an 
unlimited number of applica- 
tions, such as for measuring, in- 
dicating and totalizing the flow 
of oil, in testing hydraulically 
operated mechanisms, the flow 
of water in chemicals in continu- 
ous manufacturing processes, the 
flow of fuel oil to oil burning 
furnaces and boilers, the flow of a heating or cooling liquid, the blend- 
ing of two or more liquids (proportioning), and many other uses too 
numerous to mention. 


New Indicating 
Flow Meter 

















Improved wirebound boxes once material shortages are overcome 
are envisioned by the Wirebound Box Manufacturers Association, 
which states that the meat pack- 
ing industry leads all other types 
of users of wirebound containers. 


Packers Big Users 
of Wirebounds Production of wirebound contain- 
ers in 1945 was handicapped by 


shortages of box veneer, even though the wirebound container itself, 
because of the supplementary strength of steel wire to stitch the box 
mats together, uses far less material 
than other types of boxes. In an at- 
tempt to anticipate predicted fu- 
ture lumber shortages, the material 
research committee of the associa- 
tion has reported that it is seeking 
to find substitute materials for the 
veneer used in wirebound boxes. 
Hundreds of thousands of smoked 
hams go to market yearly in wire- 
bound containers, the association states. The accompanying photo- 
graph shows hams, averaging 14 to 18 Ibs. each coming down a con- 
veyor line to be check weighed before the boxes are closed. 


Production of a new rust-proof, dust-proof, portable conveyor in 
addition to its regular line is announced by the E. W. Buschman Co., 
Cincinnati, O. The new unit is fully pro- 

New Portable tected against conditions encountered in 
wet, dusty and corrosive locations as well 
Conveyor as out-of-door uses. The wheel treads and 
hubs of the sturdy wheels used are pro- 
tected with a heavy zinc plate. The side discs of the wheels are red 
baked enamel. A special inner seal excludes water, dust, grit or other 
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harmful foreign matter from the full ball bearing, insuring smooth 
eration and long life. The conveyor is furnished in the same model « 
the standard line and is interchangeable with Buschman standard poq. 
able conveyor and accessories. 


A new protective coating highly resistant to acids, alkalies, chloride, 
oils, brine, oxygen, gasoline and alcohol solutions, called Cotoid, hy 
been developed by the Lithgow Corp, 
Chicago, Ill. This is a recently dy. 
veloped formula based on synthetic 
resin—a_ thermo-plastic—in which i, 
low water absorption and ings 
properties inhibit corrosion. The application of Cotoid results in, 
tough, hard, elastic finish, which after air or force drying, is tasteles 
and odorless. It has been found practicable 
for protecting walls, wood or steel struc- 
tural work, in many food processing plants. 
It can be used for coating inside and out- 
side surfaces of concrete, steel or wooden 
tanks used for corrosive solutions, brines 
and alkalies. It has been laboratory tested 
and approved for use with a wide range 
of acids, gasoline, sour crudes and lye 
solutions. Cotoid will withstand a maximum 
temperature in air or vapor of 220 degs. F. 
Maximum submerged temperatures ap- 
proach 150 degs. F. It will not crack under 
temperatures as low as —20 degs. F. Appli- 
cation by spraying is recommended. It can be applied by dipping 
flowing or roller coating. 


Coating Resists 
Corrosion 
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Meat packers have in the G-E germicidal lamp which kills airborne 
bacteria and spores a new tool for preserving the quality of their 
products and reducing handling losses, according to the General 

Electric Co., manufacturer. By using 
G-E Germicidal germicidal lamps, bacterial slime ond 

mold contamination can be reduced o 
Lamps eliminated, even when the meat is hung 
at higher temperatures. The energy fron 
the G-E germicidal lamp will destroy the bacteria and mold spores is 
the air and on the meat surfaces. The slight ozone created by th 
lamps dispels odors. The savings, therefore, are in time of hanging 
in dehydration, in trim 
losses and odor con- 
trol. Sanitation is def- 
initely better, not to 
mention improved ap- 
pearance and palata- 
bility. Application of 
the germicidal energy 
should be by direct 
irradiation of all meat 
surfaces, walls, ceil- 
ings, floor, and air. 
Fairly high intensities 
are recommended but 








not at too close range 
to some meats. If peo- 
ple are required to 
work in coolers for any 
but very short inter- 
vals, they should be ; 
fully protected with clothing and goggles. Some slight air circulation 
is required to improve air disinfection and to avoid any concenite 
tions of ozone. The G-E germicidal lamp comes in four sizes. 





The new Naturalux pliofilm casing for liverwurst and other fresh 
cooked meat products will soon be on the market again. The produe- 
tion of this item was curtailed during the war due to restrictions # 

the use of pliofilm, a vital war — 

i i new Naturalux pliofilm casing was de 

Casings Again by the Naturalux Products Corp., Brookip 
Available N. Y., and introduced to the meat pocking 

industry in 1940.. During the few years be 
fore production was shut down, millions of casings for fresh cooket 
liverwurst were sold and used in meat packing plants throughout the 
country. Under varied practical conditions, the following claims fe 
this liverwurst casing were borne out: Absolutely no shrinkage of cor 
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at THE NIMPA convention 


where he will display the well-known 
line of Grinders 


C-D Knives and Plates 
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NEW! IMPROVED C-D CUT-MORE KNIFE 
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The most economical knife for large grinders. Su- FAMOUS C-D REVERSIBLE PLATE— 


perior to any other make so far produced. They 
are self-sharpening, always maintaining a razor 
sharp edge until the ¥%“’ cutting edge is worn down. 
They will not heat or smear the meat. They need no 


The C-D Reversible Grinder Plate combines two plates 
in one! All Super No. 6 plates have 2%“ cutting sur- 
face. Guaranteed against cracking, breaking, pitting 
or chipping at the cutting edge! 


mechanic to change or adjust the blades, a small 
set-screw holds the blades securely in the holder. 








2C-D< 


THE QUALITY TRADE MARK 


THE 


SPECIALTY 


MANUFACTURER’S SALES COMPANY 
2021 GRACE ST. - CHICAGO 18, ILL. 





| 6, 18H The National Provisioner—April 6, 1946 





Page 73 














tents during processing, storage or shipment; no darkening at surface 
of liver sausage for months; no slime or mold can form on casing; 
no breakage during cooking; flavor, vitamins and juices are sealed 
in, and uniformity of casings prevents overcooking or undercooking. 


The value of lift trucks in transporting, stacking and loading opera- 
tions is outlined by the Towmotor Corp. in citing a typical industrial 
experience—that of the |. P. Thomas & Son Co., Paulsboro, N. J. 


In business over 75 years, the New 
How Lift Trucks Jersey firm normally makes about 40 dif- 
Effect Savings 


erent grades of fertilizer which are 
packed either in hard-to-handle 100 Ib. 
paper bags or in burlap bags which hold 
up to 200 Ibs. A new era for the company began late in 1943 when 
it was decided to put into operation three Towmotor lift trucks. 
This action resulted in an almost unbelievable 30 per cent reduction 
in the cost of handling the fin- 
ished product. With the lift 
trucks in operation, the heavy 
bags are now loaded, 2,000 Ibs. 
to a pallet, and either taken to 
the shipping platform or stacked 
in the warehouse four pallets 
high as a reserve against sea- 
sonal demands. In handling pal- 
let loads from storage to ship- 
ping platform, the lift trucks pick 
up a | ton load and carry it 
40 ft. to the railroad cars or 
waiting trucks in just | min. The 
time factor is highly significant 
when it is considered that in 
the busy season there are often 
as many as 35 trucks waiting for the opening of the shipping platforms 
each morning. Many meat packing plants are finding that Towmotor 
trucks materially speed up their loading and stacking operations. 





Lewis woven wood-and-wire containers facilitate general handling, 
lowering cost and increasing handling efficiency, according to the 


G. B. Lewis Co., Watertown, Wis. Both 
Wood-and-Wire _ the stacking box and the shipping box 
Containers 


(with cover) are available in several sizes 
and are suited for use in the packing- 
house and meat industry. These long- 
life, uniformly sized boxes usually replace ordinary wooden boxes 
or makeshift containers of various sizes. The resilient woven wood- 
and-wire construction enables 
them to take the hard knocks 
encountered in the plant. Recent 
improvements include: |) The 
top cleats are shaped so that the 
ends of the wooden slats (form- 
ing the sides of the container) 
are covered to prevent snagging, 
breaking, splitting or slivering of 
the formerly exposed edges. This 
feature provides a smooth, un- 
obstructed interior surface. 2) All the other cleats of the framework 
of the container which formerly had sharp right angles along the 
edges are now formed to provide a smooth, rounded edge, preventing 
the formation of slivers, and presenting a more finished appearance. 














To its prewar "Secur-edge" shrouds, manufacture of which in three 
weights has recently been resumed, the Eagle Beef Cloth Co. of Brook- 
lyn has added "Fridgi-nette," a 
sweater weave cotton tubing which is 
designed to slip over the inner wrap- 
ping of poultry, meats and other odd- 
shaped packages before freezing. The 
tubing protects the inner wrapping and product from the constant 
handling to which it may be exposed in locker plants or home freezers. 
The inner wrapping is said to be drawn snugly against the surfaces of 


Outer Wrap for 
Frozen Meats 
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the meat or poultry and to eliminate any possibility of drying oy 
because of inner wrap tearing and freezer burn. The firm is ny 
making burlap-coated-on-paper barrel covers which are said to gi 
the food shipper added protection against torn tops and wot, 
penetration and to provide an easy marking for quick indentificatio, 


Two new Votator lard units, incorporating important improvement, 


Improved Votator 
Lard Units 


will soon be in production, i} 
Girdler Corp., Votator Divisio. 
Louisville, Ky., announces. fo 
have been designed to affoy 
greater capacities with higher ge. 


tion pressures. One will have an output of 6,000 Ibs. per hour and 
other 12,000 Ibs. per hour. Detailed information concerning these ty 


new units will soon be available. 


Fre-Z-Rap is the trade name selected by the Shellmar Produck 


Corp., Mt. Vernon, O., for its new frozen food wrapping materig, 

The new Shellmar wrapper was developed 
Frozen Meat response to a persistent demand for a wrapping 
material that would be 
strong, highly grease-proof, 
with a low rate of moisture- 
vapor transmission. It is made of a clean, white 
sheet of strong kraft paper, laminated to a cello- 
phane film developed by E. |. duPont de Nemours 
& Co., Inc., especially for use on frozen foods. The 
laminating agent is permanently plastic, insuring 
flexibility at all times. Other advantages claimed 
for the new wrapper are the ease with which it 
with either rubber 
stamps, crayons, pencils or ink, and the ready 
bond it makes with the various adhesive tapes 
used for closing packages. Fre-Z-Rap also pre- 
vents leaking of natural drainage from the prod- 
uct during freezing and defrosting, and strips from 
the product cleanly, leaving no shreds, fuzz or 
waxy deposits on its contents. Fre-Z-Rap is avail- 


Wrapper 


takes identification marks 






able in rolls 5 in. wide by 500 lineal ft.; in rolls 18 in. wide by 100, 
and 500 lineal ft., and in 24 in. rolls by 375 lineal ft. 


Sandvik endless stainless steel conveyor belts, made by Sandy 
Steel, Inc., New York, N. Y., are used in the meat packing industry by 
making a welded transverse joint, Thi 


Stainless Steel 


allows a doctor blade to be set agoint 


the belt to keep it clean on each revol- 


Belting 


tion. This welding operation is also help 


ful in keeping the belt entirely free fron 
any "building-up" of the product being handled. The 18-8 stoinles 


belt can also be cleaned 
by live steam or hot water 
and no corrosion will re- 
sult. This reduces the 
labor for cleaning and 
helps the plant and the 
product to live up to sani- 
tary specifications. It also 
aids in producing a finer 
product. The belting 
comes in widths from 8 in. 
to 31/2 in. in one piece. 
The entire belt, or any 
portion of it, can be per- 
forated if necessary to 


suit special applications. The smooth, dense surface is well liked 
packinghouse men for all types of meat handling. 


Positive, quick, clean and safe control of all insect pests, is claimed 
by the Tanglefoot Co., Grand Rapids, Mich., in announcing 








production has started on a new insect eradicator, the Difusle 
Operating from any light socket, # 


Insect Control 
Device 


Difusolier forceably expels o mist of 
secticide so extremely fine that it pet 
trates any place that air itself reach 


without danger or damage, according 
the manufacturer. Features of the Difusolier include electrical ope 
tion, automatic time switch, safety in use, and modern 
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HECK the following performance facts 
about this amazing enamel...then write | 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 

into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or | 

| dry wood, metal, concrete, plaster and 
3} masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
i and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 

ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


s 
. 

FREE On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


STEAM TEST 
Damp-Tex is unaffected by live 
steam common to many plants. 


FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 















_ . _ or = — 











*With Pre-Treatment. 


WASHING TEST 
Constant moisture and re- 


peated washings will not soften MOISTURE TEST 
or in any way harm Damp-Tex. 
















Water soaked bricks painted 

with Domp-Tex and dried in 

the sun prove the film will not 
blister or breok 


* aN 


J CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected he, Two to three percent caustic 
by lactic and other 7 washing salutions are not in- 
common food acids. Ti one jurious to Damp-Tex Enamel. 

















STEELCOTE MFG. CO. cratior at rHErESA ST. LOUIS, MO. 


The National Provisioner—April 6, 1946 Page 75 














design. Difuso, a quick-killing insecticide developed by Tanglefoot 
for use in the Difusolier, is asserted to be harmless to humans or 
foods, and has been for many years in daily use by over 80,000 
commercial establishments where non-toxicity is of major importance. 


Viking heavy duty pumps, made by the Viking Pump Co., whose 
plant is in Cedar Falls, la., are constructed throughout for tough 
pumping jobs at pressures up to 200 Ibs. 
New Heavy Duty psi. They are ideal for pumping viscous 
nite liquids as well as light volatile materials. 
Viking Pump These include such fluids as lard, blood, 
oils and tallow. The unit is built with an 
integral thrust bearing which is not exposed to the liquid being han- 
dled and is equipped with an extra long stuffing box to eliminate 
leakage. A revolvable casing permits handy selection of port arrange- 
ments, making possible 
any 45 or 90 deg. angle 
from that shown in the il- 
lustration. The pumps are 
furnished in all iron, 
bronze fitted, steel fitted 
or all bronze construction. 
They are available in 10, 
18, 35, 50, 90, 200 and 
300 gpm. sizes. A relief 
valve on the head is avail- 
able on request. This 
a'lows the closing of the 
discharge line without stopping the power and eliminates the danger 
of the unit pumping against excessive pressures. A steam jacketed 
back flange and head are also available where the liquid being han- 
dled must be heated for flowability. 

















Mercury 
Fork Truck 


The Mercury “Jeep” fork 
truck of 2,000 Ib. capacity, 
made by the Mercury 
Mfg. Co., Chicago, Ill., is 
quiet, "fume-free," of com- 
pact construction, with 
easy maneuverability that 
has made it an exceedingly 
popular truck with packing 
houses. Electrically pow- 
ered, it may be safely 
operated in cold storage 
departments. The reduc- 
tion in dunnage gained by 
the use of pallets with the 
Mercury permits greater 
utilization of available 
storage area. Other Mer- 
cury electric fork trucks 
are the Yak, of 4,000 Ib. 
capacity, and the Yank, 6,000 Ib. capacity. Also included in the Mer- 
cury line are platform elevating trucks in capacities from 3,000 to 
10,000 Ibs. These elevating trucks are available in low, high and tele- 
scopic models. A line of burden carrying trucks is also available. 














Rock-Tred Corp., Chicago manufacturers of industrial flooring, 
roofing and other building maintenance items, announce a new floor- 
ing material especially formulated to 

Floor Patching resist the damaging effects of excessive 
. water, oils, greases, fats, fruit and vege- 
Material table acids. It is sold under the trade- 
name Chem-Rock. According to the 

manufacturer, Chem-Rock can be used for both resurfacing and patch- 
ing concrete, stone, brick or tile floors. It cannot be used on wood 
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floors. The manufacturer describes Chem-Rock as a material particy. 
larly suited to meet the requirements of packinghouses where flooy 
are subjected to constant water, oils, fats and food acids. ¢ 


Much valuable experience was gained with the use of Dole y 
cold plate evaporators during the war, both in U.S. government : 
storage rooms and in private plant. 
Cold Plates for For example, the H. F. Busch Co, 
. " Cincinnati sausage manufacturse, 
Refrigeration employs 90 plates in banks in thy 
freezer room to freeze 10,000 Ib 
of sausage per day in cartons and barrels. The vacuum cold plates 
are connected to a Frigidaire compressor powered by a 25-h.p. motor, 
While vacuum cold plate evapora- 
tors are especially designed for use 
in refrigerated spaces for below 
freezing temperatures, they may also 
be used for above freezing tempera- 
tures. Plate evaporators can be sus- 
pended from the ceiling of the refrig- 
erated space or can be installed in 
shelf form where fast freezing is re- 
quired. When installed as shelves, the 
product to be frozen is in direct con- 
tact with the cold plate surface. The 
Dole company points out that cold 
plates furnish simple refrigeration which is easy to control and adjust; 
they can be defrosted by brushing, they are low in operating cost, 

reduce dehydration and contribute no radical air movement. 





Four types of rubber base paints and enamels for tanks, walls and 

floors are being produced by the Wilbur & Williams Co., Boston, 

Mass. They are No. 310 floor enamel, No. 

Rubber Base 320 masonry weatherproofer, No. 333 pool 

é and tank lining and No. 340 corrosion re 

Paints sistant. These products come in quarts, 

gallons, 5- and 55-gal. drums. The four main 

features claimed are: |} A quick dry, usually in an hour; 2) Immunity 

to all types of chemicals and fumes; 3) Resistance to wear on floon 
as well as walls, and 4) Ease of application. 


Meat plants constructed of concrete blocks, brick or masonry may 
now be waterproofed successfully with Tufseal, made by the Tufcrete 
Co., Des Moines, la. Designed to pre 
vent moisture from entering the pores 
Waterproofing of concrete, brick, stone and wood, Tul 
Compound seal waterproofing is a non-oxiditing 
mineral gum, reduced with a volatile 
solvent which evaporates in a short time, leaving the pores of the 
treated material im- 
pervious to moisture. 
It penetrates the sur- 
face, freeing it from 
dampness, alkali and 
efflorescence. In cold 
climates, it protects 
against disintegration 
caused by freezing 
and thawing, and pre- 
vents absorption of 
grease, dirt, soot, dis- 
coloration and main- 
tains original finish 
over long periods. Tuf- 
seal is easily applied with brush, and may be obtained clear or mised 
with color. One gallon covers 100 sq. ft. for two coats. 


An unusual plastic film material developed for military use during 
the war is now available for civilian use and may be obtained from 
the Traver Corp., Chicago, Ill. This materia 
i i called Pearlon, is odorless, tasteless, non-tomé, 
Plastic Film durable, washable in soap and water, moisture 
for Meats proof, greaseproof and impervious to acids 
and chemicals. Frozen meat packers find 

Pearlon a superior commercial and protective packaging 
‘Pearlon is unplasticized. There is no coating to lose, nothing to dry 

out; therefore, its useful life is long. 
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BEST & DONOVAN, 332 S. MICHIGAN AVE. 


Galvanized Belly Boxes 


Cleaned Quickly, Easily! 


To help you do a thoroughly successful job of removing stub- 
born white corrosion and other deposits from galvanized 
belly boxes, try this fast, easy, performance-proved Oakite 
method. 

Apply recommended solu- 











tion of Oakite Compound 

No. 84 as directed. Then ASK US ABOUT CLEANING 

tinse, and wipe dry... 

that’s all. You will be enpraee 

amazed at the results! Beef Trolleys 
Free 17-Page Digest Meat Loaf Molds 

Valuable 17-page Digest Cutting Room Floors 

gives full details. In addi- - 

tion, Digest describes up- Ham Boilers 

to-date methods for speed- etort | 

ing up more than 59 other R Lesamend 

oft-recurring cleaning jobs. Belly Boxes 

The Oakite Digest is yours 7 

FREE for the asking! Send 


TODAY! 





OAKITE PRODUCT S, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S. ond Canada 2 


OAKITESec““CLEANING 


MATERIALS - METHODS - SERVICE-FOR EVERY CLEANING REQUIREMENT 
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COMBINATION RUMPBONE ¢ 
SAW and CARCASS SPLITTER 











An electric motor-driven, reciprocating saw especially 
designed for splitting beef carcasses 





Ask also about 
Pork Scribe Saw 
Beef Rib Blocker 

Ham Marking Saw 
Hog Backbone Marker 
Beet Scribe Saw 





CHICAGO 4G, ILL. 


Start great new economies now— 
mechanize materials-handling 
throughout your Packing Plant 


Vat-Handling is but one example of many Elwell-Parker 
developments enabling Meat Processors and Canners to 
transport man-killing loads safely—reduce costs too. 
Are you increasing your Packaged Products output? 
Then plan to use modern Elwell-Parker Electric Truck 
Systems to speed all materials in Master Unit Loads 
through processing to your customers—with increased 
profit to you and them. 

Write or wire The Elwell-Parker Electric Company, 4528 
St. Clair Avenue, Cleveland 14, Ohio. 


ELWELL-PARKER 


POWER INDUSTRIAL TRUCKS 
Established 1893 
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PROVISIONS AND LARD fsa eeu 





CANADA AND BRITAIN 
SIGN NEW FOOD PACT 


MONTREAL.—New Canadian food 
agreements with Great Britain, which 
will be signed on behalf of both govern- 
ments, J. G. Gardiner, Minister of Agri- 
culture, announced in the Canadian 
House of Commons, will provide a new 
price for hogs this year and next 
amounting to a net increase to Canadian 
farmers of $2 per hog. 


This year’s contract for bacon and 
ham will be extended to cover importa- 
tion into the United Kingdom of a 
minimum of 350,000,000 lbs. in 1947 and 
400,000,000 lbs. in 1948. At the same 
time the contract price for the balance 
of 1946 and for 1947 will be raised to 
$25 per 100 lbs. for Grade A Wiltshires 
and the 1948 price will not be less than 
the current contract price of $22.50. 
The new price for bacon means an ap- 
proximate increase of $3 per hog. The 
premium of $3 on A’s and $2 on B’s, 
however, is to be decreased to $2 and 
$1, providing a net increase of $2 per 
hog in price and premium combined. 


To maintain the wartime carcass 
meat ration, Britain will require all the 
beef and mutton Canada can spare this 
year and next and probably in 1948. It 
was also agreed to continue discussions 
of the extension of the current contract 
to cover 1947. Britain will also be ready 
to purchase all hog casings which Can- 
ada can provide up to 1948. 


CHICAGO PROVISION STOCKS 


The great demand for meats and 
lard during the month of March was 
responsible for a moderate decline in 
pork holdings and a rather pronounced 
drop in lard stocks at Chicago. Lard 
holdings at the close of last month at 
12,474,915 lbs. showed a decrease of 


almost 8,000,000 lbs. from a month 
earlier, while total meat stocks were 
down about 3,000,000 Ibs. 

The decline in meat stocks from a 
month earlier was due mostly to re- 
duced stocks of S.P. meats. Regular 
hams, skinned hams, bellies and picnics 
and shoulders were all held in smaller 
volume, as were stocks of clear bellies. 
The larger holdings of other cut meats 
were not sufficient to prevent the de- 
cline in all meat holdings. 


Mar. 31, Feb. 28, Mar. 31, 


46, lbs. "46, lbs. 45, Ibs. 

All barreled pork. 548 524 1,260 
P. S. lard (a)... 8,946,653 13,699,272 998,172 
P. 8S. lard (b)... eee oes 87,696 
Other lard ..... 3,528,262 6,540,828 2,903,112 
Total lard ...... 12,474,915 20,238,100 3,988,980 
D. 8. el. bellies 

(contract) .... 40,300 62,000 
D. 8. cl. bellies 

(other) ....... 1,349,615 1,612,489 6,278,535 
Total D. 8. Cl. 

bellies ........ 1,349,615 1,652,789 6,340,535 
D. 8. rib bellies. . coe 38,000 see 
D. 8S. fat backs.. 1,932,214 1,776,098 7,209,185 
8S. P. regular 

BR cececcces 678,057 908,294 800,239 
8S. P. skinned 

BRED occccceas 6,118,584 8,509,788 6,481,851 
8S. P. bellies..... 11,832,973 11,917,622 4,335,608 
8S. P. picnics, S. P. 

Boston shlidrs.. 2,858,833 3,274,854 621,766 
Other cut meats. 6,123,444 5,372,292 7,831,651 
Total all meats. .30,893,720 33,449,737 33,620,835 


(a) Made since Oct. 1, 1945. 
(b) Made previous to Oct. 1, 1945. 


The above figures cover all meat and lard in Chi- 
cago, including holdings owned by the CCC. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 30, 1946, were 10,- 
303,000 lbs.; previous week 9,617,000 
lbs.; same week last year 6,917,000 lbs. 
January 1 to date, 103,014,000 lbs.; for 
the corresponding period a year earlier, 
101,179,000 lbs. 

Shipments of hides from Chicago for 
week ended March 30, 1946, were 3,551,- 
000 lbs.; previous week 4,253,000 Ibs.; 
same week last year 5,280,000 lbs.; Jan- 
uary 1 to date 56,395,000 lbs.; compared 
with 59,020,000 lbs. same time last year. 


| 





MEAT OUTPUT GAINS 
ON LARGER HOG KILL 








| 


Meat production under federal jp. 
spection for the week ended March % 
totaled 258,000,000 Ibs., the U. S. De 
partment of Agriculture Meat Boar 
reported. This was 2 per cent more thay 
252,000,000 lbs. in the preceding wee 
but 8 per cent less than 279,000,000 Ibs 
produced a year ago. 


Slaughter of cattle under federal jp. 
spection was estimated at 197,000 head 
4 per cent under 205,000 a week earlier, 
and 25 per cent below the 2620 
slaughter for a year ago. Beef produ. 
tion was calculated at 105,000,000 Ibs, 
which was 4,000,000 lbs. under last wee 
and 31,000,000 lbs. below 136,000,0H 
lbs. produced a year ago. 


Calf slaughter was estimated at 107, 
000 head, compared with 109,000 last 
week and 127,000 for the corresponding 
week last year. Output of inspected 
veal for three weeks under comparison 
was figured at 9,000,000, 9,000,000, and 
11,000,000 lbs., respectively. 


The number of sheep and lamb 
slaughtered for the week was estimated 
at 408,000 head. This was 3 per cent be 
low 420,000 for the preceding week bu 
8 per cent above the 379,000 slaughterei 
during the same period last year, Pr 
duction of inspected lamb and muttm 
amounted to 18,000,000 lbs. This com- 
pares with 19,000,000 lbs. for the pre 
ceding week and 17,000,000 Ibs. for the 
corresponding week last year. 


Hog slaughter was estimated at 85; 
000 head, which was 9 per cent abor 
the 786,000 head slaughtered during 
the preceding week, and 14 per cat 
above 754,000 for the same week i 
1945. Estimated production of pork wa 
126,000,000 Ibs., 11,000,000 Ibs. above 
last week, and also 11,000,000 Ibs. abor 
the 115,000,000 Ibs. of last year. 








Cables: CARSTE 





* Over 30 Years’ Experience! 
Specialists in Export Sales of Packingheuse Products 


*CARDONA-STEVENS CO. 


327 So. LaSalle St. Chicago 4, Ill. - Phone Harrison 1812 


1915 * 1946 





i 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





¢Carcass Beef 
Week ended 
Apr. 3, 1946 
per lb. 

fr., choice, all sa -2105 

4 _ good, all wts. -2005 
Steer, bfr.. com., all wts..... -1805 
— bfr., utility, all wts. -1605 
Cow, ‘commercial, all wts. -1805 
Cow, canner and cutter....... -1330 
Hindquarters, Choice ...ceccoe 2000 
Porequarters, choice ......... - 1905 
Cow, hdq., commercial....... + +1930 
Cow, foreq., commercial. . ++ 1705 

+Beef os 

Steer, bfr., sh. loin, choice. .8305 
Steer, bfr., sh. loin, good .3080 
Steer, bfr., sh loin, com .2580 
Steer, bfr., sh. loin, uti -2255 
Cow, sb. loin, com.. -2580 
Cow, sh. loin, util...... +2255 
Steer, hfr., round, choice...... +2280 
Steer, bfr., round, good....... -2155 
Steer, bfr., rd., commercial. . - 1930 
Steer, bfr., rd., utility...... ++ 1655 
Steer, bfr., loin, choice....... .8005 
Steer, hfr., loin, good........ + 2830 
Steer, hfr., loin, p nmmvabden fy « 2355 
Cow, loin, ‘commercial...... coe 92000 
Cow, loin, utility........ cooee 22080 
Cow, round, commercial....... -1930 
Cow, round, utility........... -1655 
Steer, hfr., rib, choice....... - 2455 
Steer, hfr., rib, ogee .2330 
Steer, bfr., rib, commercial... .2155 
Steer, bfr., rib, utility........ .1905 
Cow, rib, commercial.......... -2155 
Gow, TM, BUI... cccccccces -1905 
Steer, hfr., sir., choice..... coe obtee 
Steer, hfr., sir., good......... .2680 
Steer, hfr., sir., com......... -2155 
Steer, hfr., cow flank..... coos 21355 
Cow, sirloin, commercial.... -2155 
Cow, sirloin, util......... eooese 21855 
Steer, hfr., flank steak........ -2405 
Cow, flank steak............. - 2405 
Steer, hfr., reg. chk., choice.. .2055 
Steer, hfr., reg. chk., good... .1930 
Steer, bfr., reg. chk., com.... .1805 
Steer, bfr., reg. chk., utility. + 1605 
Cow, reg. chk., commercial.... .1805 
Cow, reg. chuck, WE vc cccees -1605 
Steer, hfr., c. c. chk., =. -1880 
Steer, hfr., c. c. chk., =: + 1806 
Steer, hfr., c. c. chk., - 1655 
Steer, hfr., c. c. chk., utility. - 1505 


Cow, '¢, ¢. chk, , commercial... .1655 


Cow, c. c. chk., utility....... 1 

Steer, bfr., Speen . ecccccese 01255 
Cow, foreshank ........... 1255 
Steer, hfr., ‘brisket, choice. . 1730 
Steer, hfr., brisket, good..... .1730 


Steer, hfr., brisket, com..... “— 
Steer, hfr., brisket, te cece 21580 


Cow, brisk ket, commercial. . -1530 
Cow, brisket, WERT. cccccccees -1530 
Steer, hfr., back, choice....... -2155 
Steer, hfr., back, good...... +» .2080 
Cow back, commercial......... -1905 
Cow back, Dssusressenee -1680 
Steer, hfr. arm chuck, choice.. .1930 
Steer, hfr. arm chuck, good... .1830 
Cow arm chuck, commercial... .1730 
Cow arm chuck, MP ccccsse -1555 

bfr. sh. pL, ed. & ch.. .1455 
Steer, bfr. sh. pl., com. & util. 1380 
Cow short plate, commercial.. .1380 
Cow short plate, utility....... .1380 


a 


$Quot. on beef items include per- 
mitted additions for zone 5, plus O5e 
ber ewt. for local del. 


*Veal—Hide on 


cage carcass reseséees coccee SOUS 
carcass seseecesseses 1975 
Choice saddles .........cce0c. .2855 


éniteinns 

fVeal prices include permitted ad- 
dition for Zone 5, 25e per ewt. for 
fae epPing and 25¢ per cwt. for 


*Beef Products 
ceca LETT EE TTT Tee % 
Hearts, cap off.................. 15 
Tongues, fresh or froz........... bot 
Tongues, can., fresh or  tros apie 16% 
rei rente Virearebionenes 00 0e28% 
under Be vcccedeesece 
Tripe, wealded = Morven re rts 
oo ee Shae “ott teceeeees P+,) 
5 mished ...... eeccces % 
Si ittscccecesnn, aoakseee 


mired and Lamb Products 





PE PchAebeceeosnauee + 9% 
fare Livers, Type A 97 
Sweetbreads, Type A 40% 
lamb tongues ....... —" 
Soscslinag 

— carlot and loose basis. For 


ler 500 Ibs. add $0.625. For 

a oo ehtPPing containers, add 
: container (sweet- 

Tread brains & cutlets only) $2.00. 





**Lamb 
Choice lambs .......... esoeee 22585 
Good lambs ........... cocccce 2aaBS 
Commercial lambs ........ sees 22285 
Choice hindsaddle ...... coccce of 
Good hindsaddle ........ eocess 02185 
Choice fores .......eee0. eecse 2200 
Good fores ........-05 eoccccce eek 
**Mutton 

Choice sheep . -1310 
Good shee -1185 
Choice saddles -1610 
Good saddles -1485 
Choice fores 1 
Good fores ........ -910 
Mutton legs, choice. . -1735 
Mutton loins, choice.... -1435 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs...... r+ 
Picnics 

Tenderloins, 10-Ib. cartons 
Tenderloins, 
Skinned shldrs., 









Spareribs, under 3 Ibs.... 16% 
Boston butts, 3/8 lbs............ 25 
Boneless butts, ¢. t........ssee0. 29 
MOCK DOMED ccccccccccccccccccess 4% 
PE GOGb cccccccccceesce eoccees 4% 
PEREGO <ccoccennccesooeceses +-.10 
Livers, unblemished ... --13 
BOGIES cccccccccceses -11 


MRED ccccccccose 
Snouts, lean out. 
Snouts, lean in. 
MORES cccccece 

Chitterlings ...... 
Tidbits, hind feet 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment SORE .occnenees -26% 

Fancy skinned hams, 14/18 Ib 
parchme nt paper 

Fancy trim, brisket 0 
8 Ib. down, wra 






. D Grade... 
Outsides, D Grade. 
Knuckles, D Grade 





Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-Ib. bbl.......... 
Regular tripe, 200-Ib. bb ‘ 
Honey, tripe, 200-Ib. bbl.. 





BARRELED PORK AND 
BEEF 

Clear fat back pork: 

70- 80 pieces ........+065 oll 

80-100 pieces .....0.eseeeee ° 

100-125 pieces ......cececccce 
Clear plate pork, 23-35 pieces.. 
Brisket pork ° 
Plate, beef, 200 Ib. bbis..... ee 
Ex. plate beef, 200 Ib. bbis.... 

For prices on sales to War 
ment Agencies, see Amentmeet 4 
RMPR 148, effective May 26, 1 


*Quot. on pork items are for less 


S333333 


than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del. 


SAUSAGE MATERIALS 

Carlot basis, Chgo. zone, loose basis. 
Reg. pork trim. (50% fat)......18 
Sp. lean pork trim. 85% 
Ex. lean pork trim. 95% 
Pork cheek meat... 
Pork livers, unblemished 
Boneless bull meat 








Boneless chucks -1795 
Shank meat ... -1770 
Beef trimmings . -1620 
Dressed canners .. -1280 
Dressed cutter cows. -1280 
Dressed bologna bull -1355 
Pork tongues ........+.- cccccccene 
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DRY SAUSAGE 


*Cervelat, ary, wl hog bungs..... 59% 
CHRD cc ccccocesocccccceses 32% 
oPaemen eeescoece Coesecvocecosed 42% 
an ae TETTTITIT TTT T TTT TTT 42% 
C. Salami, semi-dry......... 55% 
°B C. Salami, semi-dry......... 33% 
*Genoa style Salami Beeeseenseens 64% 
CEES cvessceccvsesecoesees 52% 
*Mortadella, semi-dry ........... 29% 
Cappicola (cooked) Be tesosoues 43% 
Proscuitto ....... eocccecce coccces 38 


+DOMESTIC SAUSAGE 


(Quotatiens cover Type 2, except 
where otherwise noted.) 


Pork saus., hog —y Type 1. 80% 
Pork saus., bulk Type 1......... 
Frankfurts, in aoa pe ie 32 
Frankfurts, in hog casings....... 29 
Bologna, natural casings......... 264% 
Bologna, artificial casings........25% 
Liver saus., fr., hog casings...... 26 
Smkd. liver saus., hog bungs....24% 
SHEARS GROSSE cccccccccescccocces 20% 
New Eng., natural casings....... 38% 
Minced lunch, natural casings. ..25% 
*Tongue and blood............... 29% 
CUES GHBINED occ cccnccoccecess 416 
CHEM cccccncccccescecccccccece 20% 
ET ED wodenceccsoenncnss 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 

*Individual sellers’ ceiling. 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse) 
in 425-lb. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran...........+.+ 8.60 
Gmall CLYSAIS .ccccccccccces 12.00 
Medium crystals .........++. ry = 
Large crystals ........+.+++. 
Pure rfd. gran. nitrate of soda. <00 


Pure rfd. powdered nitrate of 
BOGR .cccccccccccesccscsecs unquoted 

Salt, in “min. car of 80,000 Ibs. 

‘only, f.o.b. Chgo., per ton: 





Granulated, kiln dried..... +» 9.70 
Medium, mn dried...... ++ 12.70 
Rock, bulk, 40 ton car +» 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans 4. 


Standard gran., 








% 
Dextrose, in car lot 
COOCEOM) ccccccccccccccecscs 
im paper bags........cseesees 


SPICES 
(Basis Chgo., orig. bbls., bags, bales.) 
Whole Ground 





Allspice, 1 oon ° 31 

Resift 3 
Chili ~ Y deocvecce 51 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl.. 26 29 

Cochin ........0+56. 23 27 
Mace, fey. Banda...... 1.05 1.19 

Bast Indies ......... 95 1.10 

E. & W. I. Blend... 90 
Mustard flour, fcey..... 

Be © ssvcaceesensce 22 
West India Nutmeg.. 52 
Paprika, Spanish...... 5 
Pepper, Cayenne ...... 87 

Red No. 1........++ Se 46 

Black Malabar ...... nom. 

Black Lampong ..... nom nom 
Pepper, Packers ...... nom. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic negate, a to 
ly in. 180 p 


1% =. 140 pack 
Export rounds, wide, 
OVer 1% im... .cccccees 5 
EU 00 BOb Bivccasacced 

Export rounds, narrow, 

1% in, under.......... 34 @ 
No. 1 weasands, 22 in. up 5 @ 
No. 1 weasands, 24 in. up 
— fee Seecccess 
No. —— ehe0est coovas 18 
No. 2 b $ 


wide, 
2@2% iinenewed 65 

Middies, stice t, 
2 


Middies, select, 


2% in. & Tv vevecesaee 1.25@1.40 
Dried or salted bladders, 
i $ atggee 
. wide, 
wide, 
. wide, 
6- 8-in. wide, 
Pork casings: 
Extra narrow, 29 mm. & 





Medium; 
Medium, 35@38 mm 
Wide, 38@43 mm.. 
Extra wide, 43 mm 
Export bungs s09 


32@35 mm. 










Large prime bungs. 18 @20 
Medium prime bungs 12 14 
Small prime bungs. . 8 10 
Middles, per set......... 21 @24 


SEEDS AND HERBS 





Ground 
Whole for Saus, 
Caraway seed 70 
Cominos seed ......... 51 
Mustard sd., fey. yel.. 28 ee 
American ....... PT 
Marjoram, Chil ° 23 
Oregano ........ ee 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat................ 
Water churned pastry........... 18 
Milk churned pastry............. 18% 
Vegetable type ............ Unquot 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’d @hicago.. - 14.63 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, one. 
Chicago 


Cents per : del’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 





— and West Coast....... 8% 
BEE 40000000 se00endsancaveened 3% 
Corn ye basis 50% T.F.A 
— eeccccedcccccscvcccece 38% 
Cheascoceseceusecasenssere 8% 
sephenn foots, basis 50% T.F.A. 
Midwest and West Coast....... 8% 
ra 8% 
Soybean oils, in tanks, f.o.b. 
mills, Midwest .......+ssse00. 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 
Manufacturer to jobber prices, f.0.b. 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * 


Chicago Office, 332 S. Michigan Ave., 4 
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MARKET PRICES sece York 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice........... 0 
Steer, heifer, good............ 2130 
Steer, heifer, commercial...... 1930 
Steer, heifer, utility.......... = 
Cocceccoceses 1930 


Cow, commercial 

The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice........  .2170 
Steer, hfr., tri., good.......... -2095 
Steer, hfr., tri., commercial... .1970 
Steer, hfr., tri., utility........ -1770 
Steer, hfr., reg. chk., choice... .2445 
Steer, hfr., reg. chk., good 2295 

Steer, hfr., reg. chk., 
COREE ccccccccccsccoce -2170 
-1895 


Steer, hfr., reg. chk., utility.. 
Above quot. include permitted add. 


for Zone 9, plus $1.50 per cwt. for 
~ ice plus 50c per cwt. for loc. 
el. 

Steer, hfr., rib, choice........ 2580 
Steer, hfr., rib, good.......... -2455 
Steer, hfr., rib, commercial... .2280 
Steer, hfr., rib, utility........ -2030 
Steer, hfr., loin, choice....... .3130 
Steer, hfr., loin, good......... -2955 
Steer, hfr., loin, commercial... .2480 
Steer, bfr., loin, utility....... 2155 


Above prices are for Zone 9, plus 
50c per cwt. for del. Additions for 


kosher cuts, where permitted, are 
not included in prices. 
*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 lbs. dn...... 25% 
Shoulders, regular eeeeeeneneous 
Butts, regular 3/8 lIbs.......... 26% 
Hams, regular, under 14 Ibs..... 24 
Hams, skinned fresh, under 
DU seeeds cocctgccesceesces 26 
Picnics, “fresh, bone in.......... 22 
Pork trimmings, ex. lean........ 82 
Pork trimmings, regular........ 19% 
Spareribs, medium .............. 15% 
City 
Pork loins, fr., 10/12 Ibs......... 27% 
Shoulders, regular ............. 23 
Butts, boneless, C. T... -82 





Hams, regular, under 14 1 ~24 

Hams, sknd., under 14 Ibs -26 

Picnics, bone in 23% 
8 


Pork trim, ex. lean 
Pork trim, ——- 
Spareribs, medium ° 
Boston butts, 3/8 Diinineacsccdee 


*COOKED HAMS 
Cooked name, skin on, fatted, 
errr ere rrresy 
Ones ame, skinless, fatted, 
SN webabnccuceccusesesesos 49}, 


*SMOKED MEATS 


hams, under 14 lbs......... 28% 
hams, 14/18 lbs....... a 
hams, over 18 Ibs..... 

hams, under 14 Ibs...... 

Skd. hams, 14/18 Ibs.... 
Skd. hams, over 18 lIbs.. 
Picnics, bone in......... 
Bacon, Western, 8/12 Ibs. 
Bacon, City, 8/12 Ibs 
Beef tongues, light.. 
Beef tongues, heavy..........«+. é 


Reg. 
Reg. 
Reg. 
Skd. 







*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
3 


Apr. 3, under ‘80 ers $22.5: 
81 to 99 Ibs.......ceeeeeees 21.4 
100 to 119 IbDB........ eee enee 20.5 
ESD 00 BES BB. cccccccccccces 20.11 
137 to 158 Ibs.........ccccee 19. 
154 to 171 TBS... ccccccccccce 19.71 
172 to 188 Ibs.......scceseee 19.57 
*DRESSED VEAL 
Hide off 
Choice, coger me peeeescesee -2248 
Good, 50@275 lbs............. .2143 
Commercial, 50@275 Ibs.....+. 1943 
Utility, 50@275 Ibs..........- 1743 
*Quot. are for zone 9 and include 


50c for del. An additional %c per 


ewt. permitted if wrapped in stock- 
inette. 
DRESSED SHEEP AND 
LAMBS 

EQmeD, CROSS ccccccoscocvvsceces 27% 
Lamb, 9008 .ccccsccccccccces «+ 286% 
Lamb, commercial ...........++. 24% 
Mutton, good & choice........... 15 
Mutton, utility & cull........... 13% 

*Quotations are for Zone 9. 

FANCY MEATS 

Donan, Bye Bn ccscessccesucec 231% 
Sweetbreads, beef, Type A...... 24% 
Sweetbreads, veal, Type A.......41% 
PGE MED vcccccoccereceseoes 12% 
Lamb fries, per Ib...........s+- 291% 
EAVGRG, BOSE occcccccccccccceccee 26% 
Oxtails, under % Ib.......+-++4+ 9% 


and loose basis for 
add 


Prices 1. c. 1. 
ane 9. For lots under 500 lbs., 
0.625. 





BUTCHERS’ FAT 
Se GME ccc ccteccevees $3.25 per ewt. 
Breast fat .. .. 4.25 per cwt. 
Edible suet .. 4.75 per cwt. 
Inedible suet .. 4.75 per cwt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
March 380, 1946, were reported as follows: 


Cured meats, pounds 
Fresh meats, pounds.. 
Lard, pounds 





Week Previous Year 
Mar. 30 week ago 
18,981,000 16,540,000 18,918,000 

004, 29,887,000 30,124,000 
7,563,000 5,197,000 4,069,000 





ALWAYS SAY 





195 WILSON AVENUE 





For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. inc. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 


BROOKLYN 21, 








CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR CHICAGO 
BASIS 





REGULAR HAMS 
Fresh or Frozen 


% 
21% 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


PICNICS 


Short shank %c over. 


THURSDAY, APR. 4, 1946 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cure 
Under 8....... 18% 
GED cccccvcce 8 
12-16 ......45- 16% 
BGP wcsnrvese 16 
MES cocvccecs 15% ia 
D.S. BELLIES 
Clear Ro 
IBD cccccccce 15% 
20-25 ...cccess 15% 
FB-BO .ccccccce 15% 
30-35 ....c00e 15% 
SB-40 .ccccccce 15% 
40-50 ....ceeee 15% 14 





16- BD ccccccccoseccoccoscsanmn 
20-25 - 
at) 
FAT BACKS 
Green or Frozen 
} B ..ccccces 11% 
8-10 ....0000. 11% 
1O-1D .cccccces 114% 
ID-14 .cccccecce 11% 
14-36 .cccccece 11% 
16-18 ..cccccce 12% 
18-20 ..ccccccs 12 
20-25 ...cceeee 12% 


OTHER D.S. MEATS 
Fresh or Frozen 
Regular plates. 11% 
Clear plates... 10% 
Jowl butts .... 10% 
Square jowls .. 11% 


Bescf  seyeecoe f 





FUTURE PRICES 


MONDAY, APRIL 1, THROUGH 
THURSDAY, APRIL 4, 1946 


LARD 


May 
July 


Open High Low Close 


14.05b 


nae dee-oweikil No bids or offerings 


Yo bids or offerings 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Apr. 
Apr. 
Apr. 
Apr. 
Apr. 


om Othor 


Tierces 
.+-14.05b 
.+-14.05b 
.--14.05b 
..-14.05b 

. -14.05b 


Loose 
13.05b 
13.05b 
13.05b 
13.05b 
13.05b 


Leaf 
12.75n 
12.75n 
12.75n 
12.75n 
12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


GRRE ©. Ba cccccvecccccccecs 14.80 
Kettle rend., tierces, f.o.b. 
Mteage ©. Fs..cccccccccescecs 15.30 
Leaf, kettle rend.., tierces, 
f.o.b. Chicago C. L.......+--++ 15.05 
Neutral, tierces, f.o.b. 
Chicago ere 5.80 
aa ae tierces, (North) 
§40098bse0000 220R0n0C086 16.50 
Shortening, tierces, (South) 
Bile o6000s60080e0s4e0seeeebe 16.25 


EASTERN FERTILIZER 
MARKETS 


New York, April 3, 1946 


Packers in the East report 
they are operating on a re- 
duced basis and offerings of 
tankage, blood and cracklings 
are on a very limited basis. 
There is an acute shortage of 
various fertilizer materials 
and many manufacturers 
have been forced to curtail 
operations. It is reported that 
the government may place 
certain materials under allo- 
cation in the new season. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per 


ton, basis ex-vessel Atlantic 
PROS ooo SD 
Blood, dried, 16% per unit... LY 


Unground fish scrap. dried. 
11% ammonia, 16% B.P.L, 
f.o.b. fish factory. 4.70 

Fish meal, foreign, 
monia, 10% 





GEE cccccccscce 
March shipment 
Fish scrap (acidulated), 7% am 
monia, 3% A. P. A., 
fish factories 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
ports .. 
in 200-lb. bags 
in 100-lb. bags. 
Fertilizer tankage, ground, "10% 
ammonia, 10% B. P. . 








bulk 
Feeding tankage, unground, 10 
12% ammonia, 15% B. P. L., 


BUTE .ccccccccccceccesnqn 3a 
Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. works.. eae 


Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. ## 
Superphosphate, bulk, f.0.b. 
Baltimore, 19% per unit...... € 


Dry Rendered Tankage 
45/50% protein, unground.....- $15 











CORN-HOG RATIO 


For the week ended Mart 
23 at Chicago, corn-hog pric 
ratio based on all hog pt 
chases was 12.5 and based@ 
barrows and gilts was » 
No. 3 yellow corn on 
date was $1.185 per ba4 
year earlier the ratio for 
purchases was 12.7 and ft 
barrows and gilts was 
No. 3 ‘yellow corn was ¢ 
at $1.115. 
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BY-PRODUCTS —PATS—OILS 











[TALLOWS AND GREASES 


VEGETABLE OILS 











TALLOWS AND GREASES.—The 
continued light reported slaughter of 
both hogs and cattle, with indications 
that a large percentage of the latter are 
going into the black market, limits pro- 
duction of both tallows and greases 
sharply. In the case of cattle, the po- 
tential tallow is lost because the smaller 
unlicensed killers are not equipped to 
properly handle waste material, the 
bulk of which is disposed of in the 
easiest way. While hog slaughter re- 
mains above levels of a year ago, out- 
put of grease is comparatively small. 
Hog weights are now running consid- 
erably under a year ago, for the feed 
shortage is reported to be acute. 

The trade was again on the quiet 
side this week with all offerings selling 
readily at full ceiling prices and some 
orders going over unfilled. Some of the 
smaller users of tallows and grease 
complain that practically nothing is 
being offered them, the bulk of product 
going to a few preferred buyers. How- 
ever, almost every grade of product 
was found in the list of sales, with 
fancy tallow moving at 8%c; choice at 
8%c; special, 842c, and No. 1 at 8%c. 
Grease sales included choice white at 
8%c; A-white, 8%c; B-white, 844c, and 
yellow at 8%c. 

NEATSFOOT OIL.—Offerings of 
neatsfoot oil remain very light and the 
few sales reported are at maximum 
levels. Domestic demand is reported to 
be light with fair interest for export. 

OLEO OIL.—Offerings continue 
scarce with quotations nominal. 

STEARINE.—This market is quoted 
nominal with offerings lacking. 

GREASE OIL.—The market remains 
firm with offerings readily saleable at 
quoted prices. No. 1 oil is 14c; prime 


burning, 15%4c; and acidless tallow oil, 
13%e, 


The volume of new business uncov- 
ered in the vegetable oils market was 
very limited again this week, but the 
buying side appears a little less con- 
cerned over the supply situation for 
the future. Imports of coconut oil ap- 
pear somewhat brighter that at any 
time this year and the olive oil situa- 
tion shows signs of easing some with 
the promise of imports from Africa. 
However, trading in some oils is very 
restricted and will continue so until the 
new crop is harvested later this year. 

SOYBEAN OIL.—Quiet trading of a 
moderate amount of soybean oil was 
understood to have been completed this 
week, but most product was being ap- 
plied on previous contracts and new 
business is lacking. 

PEANUT OIL.—Crushings are now 
very light and the little oil produced 
is being applied on standing orders. 

OLIVE OIL.—Final negotiations for 
African oil are awaited, but the volume 
that will be allowed into this country 
will not satisfy the demand. Meanwhile, 
it appears as if the deal for olive oil 
from Greece has broken down. No 
further details have been available now 
for several weeks. 

COCONUT OIL.—The Philippine 
Islands will be permitted to ship 200,000 
tons of coconut oil to the United States 
free of duty until 1955 and thereafter 
the amount exempt from ordinary cus- 
toms duty will be reduced 10,000 tons 
annually until 1974 when all limitations 
will be lifted, under the terms of a 
new congressional bill. 

COTTONSEED OIL.—The spring 
season is very favorable in the South 
and field work is moving along well. 
Activity in the cottonseed oil market, 
however, is light due to lack of offerings 
and only an occasional car is reported 
moving. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Unground, 29080 .cccccccccccccscccccssceces $5.53° 
Digester Feed Tankage Materials 
Unground, per unit ammonia.............+.. $5.53 
Liquid etick, tamk CAFS... ...cescccccccccccccs 2.65 
Packinghouse Feeds 
Carlots, 
per ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 71.04 
55% digester tankage, bulk............... 65.66 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... 54.88 
50% meat, bone meal scraps, buik......... 70.00 
PRRCCRGRORE cc ccccccccccccccsccccccecceccs 89.45° 
Special steam bone-meal............+. 50.00@55.00 


Bone Meal (Fertilizer Grades) 





Per ton 
Steam, ground, 3 & 50..........654+. 35.00@36.00 
Steam, ground, 2 & 26.......eeeeee0- 35.00@ 36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .........-+05- 3.85@ 4.00n 
Bone tankage, unground, per ton.... .00@31.00 
BROCE GNOME oc cccccccccsvcocccccecosce 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
[SEF POSSE OF WGBc cc cccccccccccccccceccoes $1.25 
CED GD Fee PUSR c cr ccccccesccvecececcevcss 1.25 
Gelatine and Glue Stocks 
Per cwt 
Oe I, Cs he ntkdiekdnssiveneed $1.00° 
Hide trimmings (green salted).............. é 
Sinews and pizzles (green, salted).......... 95 
Per ton 
Catfle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib.......... 7™%@7T% 
Bones and Hoofs 
Per ton 
Round shins, beavy KAasseonceocsoaves $70.00@80.00 
ight .. oe J 
Flat shins, heavy.... : eoes> 


ght 
Blades, buttocks, shoulders & thighs. 62.50@65. 


BEOGED, WREED occcccccccscococeccesece nominal 
Hoofs, house run, assorted........... 40.00@45.00 
SOME DOMED ciccccesccoccccvececcoces 136.00 


Cattle switches ..........-6se0seee 
Winter processed, gray, Ib......... 





*Denotes ceiling price, f.o.b. shipping point. 
+Based on 15 units of ammonia. 
tDelivered Chicago. 








Wilbalt Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 








ASSOCIATE MEMBER: 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


—io—=— 


CHestnur 9630 
TELEetveS 
WESTERN UNION PHONG 
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HIDES AND SKINS 





Limited March production of packer 
hides sold up, Coast to Coast—Offer- 
ings of small packer and country 
stock liberal but moving at ceiling. 


Chicago 


PACKER HIDES.—The new buying 
permits were valid for trading on Mon- 
day, April 1, to run for the usual period 
of two weeks. However, publicity given 
in the daily press to the reduced cattle 
kill of the larger packers had ap- 
parently caused hide buyers to antici- 
pate a very short supply of packer hides 
this month. The small packer market 
was active from the opening day on 
through the week. 

The larger outside independent pack- 
ers moved their small March produc- 
tions mostly during the early part of 
the week. At least one of the killers in 
this group did not have enough hides 
to fill out packs and is holding over 
March production until next month. 
The Association also sold March pro- 
duction early in the week, all hides 
moving at full ceiling prices. Permits 
are reported running about same as 
last month, or around 70 per cent of 
the basis 1942 period. 


At late mid-week the local packers 
cleared their March production of hides, 
but offerings were said to be exceed- 
ingly small as compared with normal 
production. This is particularly true of 
certain western points, where eastern 
buyers have been draining off the live 
cattle and raising live prices to the 
point where legitimate packers could 
not purchase such cattle and stay in 
compliance with OPA regulations. The 
recent Amendment 69 to the beef ceil- 
ing regulations is intended to restrict 
custom slaughtering by such outside 
buyers, but this was not effective until 
April 1. 

In announcing a drive against this 
class of killers in the Chicago area at 
late mid-week, the metropolitan area 
OPA chief said that although only 392 
individuals or firms were licensed to 
slaughter in the Chicago area, 700 are 


now operating in this area; and that 
inexperienced bidding by such operators 
for live cattle has been greatly re- 
sponsible for the high prices paid for 
livestock. 

The contrast with statements credited 
to OPA representatives in Washington 
early in the week, denying the exist- 
ence of a “black market,” the Secretary 
of Agriculture, in appearing at late 
mid-week before the House Agriculture 
Committee said, “Cattle are moving from 
stockyards to new and unusual parts of 
the country. Some of these sales are 
taking place at prices that couldn’t pos- 
sibly be in compliance with regulations. 
Follow these sales through and you’re 
going to find out where the black market 
is.” 

January shoe production is estimated 
at about 40,000,000 pairs, or 16.3 per 
cent over the 34,569,429 pairs reported 
for December. 


OUTSIDE SMALL PACKER.—The 
better known outside small packer pro- 
ductions were lined up for regular buy- 
ers and moved as soon as permits be- 
came valid, at the ceiling of 15c flat, 
trimmed, for all-weight native steers 
and cows and 14c for brands; bulls sold 
at 11%ec for natives and 10%c for 
branded bulls. Activity has continued 
through the week, with all reported 
sales so far at the ceiling. Liberal 
offerings of small packer stock are 
reported, particularly through the East, 
but a good many of them are showing 
poor take-off and handling, according 
to traders. 

PACIFIC COAST.—The larger pro- 
ductions sold around mid-week in the 
Pacific Coast market at the local ceil- 
ing of 13%c, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points; 
a good many small productions have 
been reported moving same basis, al- 
though market not yet cleaned up. 

COUNTRY HIDES.—There has been 
an active trade in country hides this 
week, with buyers taking all-weights 
up to 50/55 lb. at the full ceiling of 
15c flat, trimmed, or 14¢c untrimmed, 





with brands at a cent less. Country bulls 
are reported selling around 11e, bags 
natives. Sellers have been taking og 
some of the heavy end of coy 
hides and apparently feel satisfied 
will move for export at the full ceiling, 
Some trading to Europe was report 
this basis during the week. De 
for country hides is reported bette 
than previous month. 

CALFSKINS.—Packers are gen 
deferring action on March calfskin 
until next week, it being quite a pro}. 
lem to distribute the light productig, 
among regular buyers. Market is strong 
at the ceiling of 27c for heavies anj 
23%ec for lights under 9% lbs., an 
bulk of sales will be made basis Ney 
York selection. 

KIPSKINS.—Packer  kipskins ay 
quotable strong at the maximum of 2% 
for 15-30 lb. natives, and 17%e fo 
brands. Packers are deferring trading 
on these also until next week, and mos 
actual sales will be made on New York 
selection. 


City kipskins are strong at the ceil. 
ing of 18c for 15-30 lb. natives, an 
17¢ for brands; collectors cleared their 
holdings quietly, usually on basis of 
New York selection. Country kipskins 
are selling at 16c, flat, f.o.b. shipping 
points. 


Couple packers cleared their March 
regular slunks early this week at the 
maximum of $1.10, flat; hairless slunks 
are moving as available at 55c, flat. 

SHEEPSKINS.—Production of pack- 
er shearlings is gradually increasing 
and more action reported, with a strong 
demand. A truck-load was reported in 
one quarter at $2.15 for No. 1’s, $11 
for No. 2’s, and $1.00 for No. 3’s. An 
other seller reports moving about seven 
cars late last week and four or five 
cars this week; No. 1’s moved at $2.5, 
No. 2’s ranged up to $1.75, and No. 3s 
$1.00. Clips were included in a rang 
of $3.15@3.60, depending upon points, 
wool count, spread, etc. Production of 
clips is falling off as shearlings pic 
up. On an offering of shearlings in an 
other quarter, the ceiling of $1.90 is 
being asked on No. 2’s; No. 1’s and 
No. 3’s are now at the ceiling prices 
Pickled skins are quotable at $7.15@ 
8.00 per doz. packer production, ind- 








THERE IS NO CEILING ON Effort 


There is no limit to the effort that experienced, time-tried 
George H. Elliott & Company are willing to make as your 
representatives in the Packer hide market. 





YOU WILL LIKE OUR Quand OF SERVICE 
GEORGE H. ELLIOTT & COMPANY 


130 NORTH WELLS ST. « CHICAGO 6, ILLINOIS + Telephone: FRA nklin 2260 
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yidual ceilings by grades governing 
sales; these are now under allocation 
but buyers report insufficient offerings 
to fill permits. Market is poorly de- 
fined on packer wool pelts. Some trad- 
ing is reported to have been done by 
Jowa packers without disclosure of de- 
tails, but bids of $3.80 per cwt. live- 
weight basis are said to have been 
unfilled. Some quote market around 
$3.85@3.90 per cwt., with local offer- 
ings at $4.00 unsold. 


New York 


PACKER HIDES.—The New York 
packers were active at late mid-week, 
clearing their March hide production 
at full ceiling prices. The quantity of 
offerings from some packers was neg- 
ligible, due to inability to buy cattle 
at price ranges in compliance with 
OPA regulations. Small packers have 
been active sellers but a considerable 
increase is reported in the number of 
small packer offerings, with many still 
unsold. 


CALFSKINS.—Calfskins of all de- 
scriptions are in keen demand in the 
eastern market. Collectors have been 
active this week, selling 3-4’s at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 kips $3.95, and 17 
lb. up $4.35. Some action by packers is 
expected in some quarters before the 
week-end; packer 3-4’s are salable at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s 
$2.80, 9-12’s $3.80, 12/17 kips $4.20, 
and 17 lb. up $4.60. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Apr. 5, °46 week 1945 
Hvy. nat. strs. @15 @15% @15% 
Hvy. Tex. strs. @14% @1l14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @i4 @l4 
Ex-light Tex. 

ORR. oc ccccse @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @l5% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @i2 @i2 @i2 
Brnd’d bulls @ll @ll1 @ll 
Calfskins ..... 2344 @27 23%4 @27 23% @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @1i% @1i% @1i% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... ais5é @55 @55 


CITY AND OUTSIDE 


Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @l4 @i4 @l4 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 204 @23 20% @23 20% @23 
Kips, nat...... @18 p18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs...... @15 14%@15 @15 
Hvy. cows..... @i5 14%@15 @i5 
BD cccoscoes @15 @15 @15 
Extremes ..... @i5 @15 @15 
BUMS ccccccces 10%@11 10%@11 @1ly% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 


@16 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. . @2.15 @2.15 1.85@2.15 
Dry pelts...... 2444@25% 24 @25 23 @26 


FRIDAY'S CLOSING 


Provisions 


The provision market shows little or 
no change compared with most of the 
time so far this year. Hog slaughtering 
is above the low time of the winter, but 
supplies are still too light to fill the 
broad demand. Ceiling prices are quoted 
for all pork and beef items. Lard is 
also actively wanted, but only an occa- 
sional offering is made without exemp- 
tion. 


Cottonseed Oil 


March 14.31n; May 14.31b; July 
14.31b; Sept., Oct. and Dec. 14.31b. 


MARGARINE PRODUCTION 


Margarine produced in January, 
1946, according to U. S. Treasury De- 
partment: 





Jan., 1946 Jan., 1945 
Ibs. lbs. 

Production of uncolored 

ID ~ 6006000000005 45,521,268 55,868,112 
Production of colored 

RISERS cz ccccccscvese 2,577,625 3,462,079 

TD evecdnsnccecsncsed 48,098,893 59,330,191 
Uncolored margarine 

withdrawn tax paid..... 45,400,673 56,856,676 
Colored margarine 

withdrawn tax paid..... 2,243,282 2,573,255 

BOS ccscsuscesessecees 47,643,955 59,429,931 





From Full Speed 
to a Dead Stop 


-in a millionth of a second! 


The stroboscopic light, used in the 
Baker Testing Laboratories, * 
action of a Baker compressor at any 


speed. Thus Baker testing 


can “see” the smallest defect in the ma- 
chine while it is running at top speed. 


Still another of the painstaking tests 
that make the Baker name mean long 
life and dependable performance. 
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‘stops” the 


engineers 


Delicate electronic in- 
struments search out 
defects as small as 
1/10,000 of an inch. 










ICE MACHINE COMPANY, INC., OMAHA 


MANUFACTURERS OF REFRIGERATION AND AIR CONDITIONING EQUIPMENT SINCE 1905 


The stroboscopic light 
“stops” the machine at 
any desired point of 
the piston’s stroke. 
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Swi 
Declines were registered in most pro. 

vision stocks during the final two wegks Su, 
| of March, figures released by the Amey. 
ican Meat Institute revealed this week, R 
| The declines were not very acute, but 
| 
| 














were general for practically all pom A 
items. B 1 

D.S. meat stocks were down in the or 

° = ° ° final two weeks of last month and wer § contri 
friends to visit us while at the Morrison sharply under these of 0 year anal aaa 
ever, while the combined stocks of § dent i 
} | D.S. and S.P. meats were reduced in the § Comp: 
last half of March, holdings were wej § ing th 
above those of a year earlier. long-T' 

Stocks of fresh frozen pork droppa § *“® 
about 10 per cent in two weeks, but sti] # ° A 
ranked above holdings of a year ago This 


cordially invite our many 


Hotel during the NIMPA Convention 
April llth & 12th. 


| 
| 
| 
Lard stocks were also well over thoge § 38 87 


ages of the holdings two weeks earlier expend 
and on the corresponding date a year § of the: 


NATURAL SPICE SEASONINGS ! low shows March 30 stocks as percent § ment | 





of a year earlier. 000, or 
ASM & | x BROS Provision stocks as of March 30, 1946, ™ ‘ 
* | as reported by a number of representg. yt 
{ tive companies to the American Meat s 
DETROIT 26, MICHIGAN Institute, are shown in the following humar 
table. Because the firms reporting their The 
Manufacturers of: stocks to the Institute are not always and aj 
i the same from period to period (al. the fi 
CONCENTRATED SEASONINGS though comparisons are always made ™ scienti 
, between identical groups) the table be & that tl 
IMPORTERS AND GRINDERS OF PURE NATURAL SPICES | earlier. od 
AMERICAN MEAT INSTITUTE ' U 
PROVISION STOCKS REPORT ago. 


March 30 stocksas § cretion 
| Percentages of 
Inventories on and ov 
Mar. 16, Mar. 31, ff placed 
D. S. PRODUCT 1946 1945 























<p 
Bellies (Cured) ......-+-sse0+ 80 32 stitutic 
Fat aoe eet rer 92 lll R 
Other D. 8. eats 
GOD cedecnsevsccccovesceses 97 51 esea 
Froszen-for-Cure ....0.eeccecees 71 ® “The 
TOTAL D. S. CURED ITEMS.... 90 64 ; 
TOT. FROZ. FOR D. S. CURE. . .102 ' Newtor 
S. P. & D. C. PRODUCT the pa 
Hams, Sweet Pickle Cure¢ 
Regular ..... ey 94 41 leges a 
aamned, eqpcnncceencssseenes = $ which 
4 o we MMB. cc ccccccccce 2 
Hams, Frosen-for-Oure a pe freedon 
BOMGIRE cccccccccesccccecose § 
DE, tcvcheciette+snaes wo 80 389 search, 
All frozen-for-cure hams.... 80 372 the res 
Picnics 
Sweet pickle cured.......... 92 362 Tesearc 
Frozen-for-cure ........++++: 84 : also re 
Bellies, 8S. P. and D. ¢ ; 
Sweet ickle cured......... 96 181 search | 
“rozen-for-Cure ....-.660++05 f 
Wiltshire sides, cured....... 147 66 quate s 
Other Items upon Ww 
Sweet pickle cured.......... 89 140 ad 
Frozen-for-cure ..........+++ 89 341 Citin; 
TOTAL 8S. P. & D. C. CURED... 94 132 source 
TOTAL S. P. & D. C. FROZEN... 89 738 dividus 
BARRELED PORK ..........-. 95 8 Newto 
FRESH FROZEN eee 
Loins, shoulders, butts and tific res 
DET Kcnpadedewmnheseexxin 93 93 role j 
SE tna cablawe Saraneetiene 84 318 ein 
: WEN scccvscsevescerciorins 90 118 ported 
User “oft , y 7 TOTAL OF ALL PORK MEATS. 91 152 dustry 
p== “after careful investigations were made, we RENDERED PORK FAT........ 88 ut - 
equipped our trucks with Dole Plates.” BY cccccssenteneksananenpitd a 288 on 
e Nu 
4a . . . . 
‘They are doing their job well and no repairs Note: A considerable quantity of cured, from. BH for its 
“a cann por an r Ss e or . 
DO L E have been necessary. “Because March 31, 1945 stocks were negligtla @ of knoy 
no comparison is shown. a) 
Wy) (complete letter on request) Sy a 
COLD PLATES Dole Plates are also invaluable in Fast Freezing emu grants-; 
and Storage Rooms. Since t! 
7 4, Balei. ‘ . . . 8 
ce Seen Ask your Body Builder, or Refrigeration Dealer AT YOUR SERVICE » dy 
s 
on ad DOLE REFRIGERATING COMPANY Expect a call from Brother Joe 
or it ' ; ’ Hy 
REFRIGERATION 5910 N. Pulaski Rd., Chicago 30, Ill. | While you're gt the NIMF: ‘A show BE 
PURPOSES New York Branch: 103 Park Ave, New York 17, N. Y. | Tell him if he can’t reach you THI 
; : ee Just leave word with the NP crew, SEI 
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swift Increases Its 
Support of Scientific 
Research in Colleges 


ASIC scientific research merits 
more widespread support from in- 
dustry if it is to continue its important 
contributions to the nation’s overall 
progress, Dr. R. C. Newton, vice presi- 
dent in charge of research for Swift & 
Company, asserted last week in discuss- 
ing the company ’s plan for supporting 
long-range basic studies of food prod- 
ucts and agriculture problems in numer- 
ous American colleges and universities. 
This research program now includes 
3g grants-in-aid, totaling about $600,- 
900, on projects which will be continued 
from one to eight years. An additional 
$300,000 has been provided during the 
last five years to support research in 
human nutrition. 

The grants for basic studies in foods 
and agriculture mark a departure in 
the financing and administration of 
scientific research, Dr. Newton said, in 
that they provide for immediate pay- 
ment to schools of funds that will be 
expended over a period of years. Most 
of these basic research projects have 
just been started, although in some 
instances grants were made two years 
ago. Under the Swift grants, full dis- 
cretion over the administration of funds 
and over the employment of results is 
placed in the hands of the grantee in- 
stitutions. 


Research is Needed 


“The challenge in the future,” Dr. 
Newton declared, “lies in accelerating 
the pace of these basic studies in col- 
leges and universities, under conditions 
which provide the greatest possible 
freedom for initiating this kind of re- 
search, developing it and publishing 
the results. Industry fully realizes that 
research pays dividends. But it should 
also recognize that if industrial re- 


search is to flourish it must have an ade- | 


quate storehouse of basic scientific facts 
upon which to build.” 

Citing “the well-founded fear’ that the 
source of endowed research from in- 
dividuals and estates may “dry up,” Dr. 
Newton declared that if basic scien- 
tific research is to continue its important 
tole in overall progress, it must be sup- 
ported from current earnings of in- 


Swift has, in addition to supporting 
the Nutrition Foundation, which has 
for its sole purpose the advancement 
of knowledge in human nutrition, also 
appropriated $300,000 during the 

five years for the placement of 
grants-in-aid to research workers. 
Since this program of nutrition fellow- 
ships was established, 77 grants to 29 
schools have been made. 


— 


BE SURE TO VISIT 
THE PROVISIONER 
SERVICE CENTER 
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MELOWARD 


NONFAT DRY MILK SOLIDS 
is processed for higher absorption 


Meat products made with Meloward often “steal the show” from 
ordinary sausage displayed in butchers’ showcases, because this 
high-grade Nonfat Dry Milk Solid helps improve sausage and 


meat loaf in 5 important ways: 


(1) Helps produce a more pleasing sausage color and texture, 
(2) produces a more mellow flavor, (3) promotes easier slicing, 
because it acts as a mild binder, (4) adds to the keeping quality, 
(5) adds the complete protein of milk—with its essential amino 
acids—and other important milk nutrients to the meats used in 


sausage and loaves. 


Has High Absorption Qualities! 


Sausage makers find that Meloward 
is economical to use. Because of 
special heat treatment, Meloward 
absorbs from 1 to 1.7 times its own 
weight in moisture. Compare Melo- 
ward with any other milk product 
you may have used and see for 
yourself if it hasn’t a higher degree 
of absorption. 

Meloward is specially processed 
by Kraft for sausage and meat loaf 
makers. It is made from top-quality, 
fresh separated milk . . . dried by 
the roller process . . . quality- 
controlled from dairy to barrel. 
That’s why you can count on every 


barrel to be uniform high quality. 

Due to the general dry milk short- 
age throughout the country and 
the increased demand, supplies of 
Meloward are at present tempo- 
rarily limited. All possible efforts are 
being made to increase production 
and to make equitable distribution 
of available supplies. 

Industrial Food Products, KRAFT 
Foops Company. General offices: 
500 Peshtigo Court, Chicago 90, 
Illinois * New York « San Francisco 
* Atlanta » Minneapolis » Denison, 
Texas and branches in principal 
cities. 








AKRAEFT Provuct 
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Urge Planned Hog 
Raising, Marketing 


HE great need for scientifically 

planned hog production and mar- 
keting at a time when America must 
help feed Europe’s millions was empha- 
sized at a recent swine clinic held at 
the Oscar Mayer & Co. packing plant, 
Madison, Wis. The clinic was held in 
cooperation with the University of Wis- 
consin college of agriculture and was 
attended by more than 70 agricultural 
agents and swine producers. 


G. O. Mayer, vice president of the 
packing firm, advised producers to even 
their marketing of hogs to level off 
peak receipts which cause drops in 
prices paid for the hogs. Roy Ormand, 
farm service director for the company, 
displayed charts which showed that 
one-third of all hogs slaughtered in the 
plant during 1945 were brought to the 
plant in November, December and Janu- 
ary. He also pointed out that nearly 
1,500,000 lbs. of pork were lost at the 
Mayer plant last year because of con- 
demned carcasses and parts. Of these, 
13 per cent were condemned because of 
tubercular infestations, while other 
losses were due to parasitic infestations, 
bruises and other diseases. 


P. E. MeNall, of the college agri- 
cultural staff, urged farmers to con- 
tinue raising hogs in spite of feed 
shortages. He recommended that alfalfa 
or other bright legume hay be used to 
supply protein and supplement grain in 
the hog ration. 


Dr. Paul C. Bennett, state assistant 
chief of livestock sanitation, said the 
tubercular infestations in hogs might be 
related to the age of chickens on farms 
and their proximity to hog pens. He 
suggested selling chickens which are 
more than a year old, or keeping older 


birds isolated from swine to prevent 
avian tuberculosis. Dr. Bennett also 
emphasized the importance of receiving 
interstate health charts on all consign- 
ments of hogs bought in other states. 





LIVESTOCK WEIGHTS 
AND COSTS 











Average costs of livestock to federally 
inspected packers during February rose 
to new high levels and cash invested 
by these processors was 28 per cent 
greater than for the same period of last 
year. Meanwhile, average live weights 
continued to hold up well excepting for 
lighter weights of steers and calves. 

The average steer cost for the month 
under review at $15.01 was a new high 
mark and exceeded that of a year ear- 
lier by 76¢ per ewt. Cost of other bovine 
stock showed a similar trend with the 
all cattle cost at $13.08 being 58c higher 
than a year previous while the calf 
average price at $12.79 was up 4lc 
compared with February 1945. The hog 
average at $14.63 was 9c higher than 
a year ago while the sheep and lamb 
price at $13.41 compared with $14.17 
last year and was the only class to 
show a drop in cost. 

The following table shows average 
cost of livestock during February, 1946, 
compared with the corresponding period 
a year earlier. 





Feb., 

1945 
Cattle $12.50 
Steers 14.25 
Calves 12.38 
Hogs J 14.54 
Sheep and lambs............... 13.41 14.17 


There was some unevenness in aver- 
age live weights of livestock killed dur- 
ing February. The all cattle weight 
showed an increase, but at the same 
time steers alone were lighter and calf 
weights were also down. The average 
live weight of both hogs and sheep 


— 


and lambs were above the same month 
of the previous year. 

The following table shows ave 
weights of livestock slaughtered with 
comparisons: 


Feb., 1946 Feb., 
lbs. rhe 
Cattle wcccccccsccccsscccces 986.8 968.) 
DOOGES ccccccccccccccccscces 981.3 1002.2 
_— BD ceccccccscccecccecese 156.1 171.7 
BED ccovccccccccessacsoeve 260.5 246.3 
( valves and lambs........... 101.1 972 


The heavier livestock slaughter total, 
plus higher average costs, made it ne. 
essary for greater cash investments by 
packers during the month under review 
than for the same period of 1945. Hog 
investments were greatest, followed by 
cattle, lambs and calves. 

The following table shows expendi- 
tures during February, 1946, compared 
with the same month a year earlier: 


Feb., 1946 Feb., 1945 
Oaths .cccccccccccscss $130,958,000 $138, ms 000 
Calves cnccccccccccecs 8,520,000 000 
| RR apps: 179,065,000 un) 010.000 
Sheep and lambs...... 29,773,000 22,335,000 


DEMURRAGE ON REEFERS 
REDUCED BY ICC ORDER 


By Amendment 3 to Fourth Revised 
Service Order 180, the Interstate Com- 
merce Commission has established lower 
demurrage charges on refrigerator cars, 
The new rates, following two days free 
time, are: For the first two days, $2.20 
per day; the next two days, $5.50 per 
day; and $11.00 per day for each sue- 
ceeding day. The reduction was effec 
tive on April 3. 

Order 369, covering box cars, was 
suspended to Sept. 15. This demurrage 
order has established charges of $2.20 
per day for the first two demurrage 
days, $5.50 for the third day, $11.00 for 
the fourth day, and $16.50 for each suc 
ceeding day. Normal demurrage is re 
stored on box cars. 
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A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
ivedtock Buying Serwice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 


068 (quots 
. oo bard 

















Dayton Ohio 
a Neb. Cincinnati, Ohio 





is, Ind. 








La Fayette, Ind. Louisville, Ky. Nashville, Tenn. 
Sioux City, lowa Montgomery, Ala. 
West Fargo, N.D. 
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LIVESTOCK ORDER BUYINE CO 


South St. Paul, Minn. 


Billings, Mont 
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BARROWS 


Good and 
120-140 | 
140-100 





Medium : 
160-220 | 


sows 
Good and 


360-400 
Good: 
400-400 
450-000 
Medium: 
250-300 
PIGS (SL 
Medium 
90-120 


SLAUGHT 
STEERS, 
700- 9u 
900-110 
1100-130 
1300-150 
STEERS, 
Tu0- 90 
900-110 
1100-130 
1300-150 
STEERS 
700-116 
1100-131 
STEERS 
700-111 


HEIFER 
600- 8 
800-10) 

HEIFE! 
600- 8 
800-10 


HEIFE! 
500- 9 
HEIFE! 
500- 9 
cows, 
Good 
Mediur 


Cutter 
Canner 
BULLS 
Beef, | 
Sausag 
Sausag 
Sausas 
com. 
VEALE 
Good | 
Com. 
Cull . 


CALVE 
Good 
Com. 
Cull . 


SLAUG: 


Quot: 
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WESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on April 4, 1946, 
reported by Office of Production & Marketing Administration: 


(quotations based 
HOO rd hogs) 


Chicago Nat. Stk. Yds. 


pakROWS AND GILTS: 
Good and Choice: 


3-140 Ibs....-- $14.25-14.85 
tap. 160 Ibs...... 14.50-14.85 
160-180 lbs. os 14.85 only 
130-200 Ibs. . 14.85 only 
20-220 Ibs. . 14.85 only 
539.240 Ibs...... 14.85 only 
240-270 Ibs : 14.85 only 
370.300 Ibs...... 14.85 only 
300-330 Ibs.....- 14.85 only 
330-360 Ibs... . 14.85 only 
Medium : 
100-220 Ibs...... 13.50-14.83 
sows: 
Good and Choice: 
270-300 lbs...... 14.10 only 
300-330 1bs...-.. 14.10 only 
330-360 Ibs...... 14.10 only 
360-400 Ibs...... 14.10 only 
Good: 
400-450 Ibs. . 14.10 only 
450-550 lbs....-- 14.10 only 
Medium: 
250-550 Ibs...... 11.50-13.50 
PIGS (SLTR.): 
Medium to Choice: 
90-120 Ibs...... 12.00-14.85 


Omaha 
$14.80 only $.......... 
14.80 only 14.50 only 
14.80 only 14.50 only 


14.80 only 14.50 only 
14.80 only f 
14.80 only 
14.80 only 
14.80 only 
14.80 only 
14.80 only 14.50 only 


14.25-14.80 14.00-14.50 


14.05 only 13.75 only 
14.05 only 13.75 only 
14.05 only 13.75 only 
14.05 only 13.75 only 


14.05 only 13.75 only 
14.05 only 13.75 only 


13.25-14.05 13.25-13.75 


13.50-14.80 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 


700- 900 Ibs..... 16.75-17.50 
900-1100 Ibs..... 17.00-17.75 
1100-1300 Ibs..... 17.25-18.00 
1300-1500 Ibs..... 17.25-18.00 
STEERS, Good: 

700- 900 Ibs..... 15.50-16.75 
900-1100 Ibs..... 16.00-17,00 
1100-1300 lbs..... 25 
1300-1500 Ibs... .. Ls 


STEERS, Medium: 


700-1100 Ibs..... 13.50-15.75 
1100-1300 Ibs..... 13.75-16.00 
STEERS, Common: 

700-1100 Ibs..... 11.50-13.75 
HEIFERS, Choice: 

600- 800 Ibs..... 16.25-17.25 

800-1000 lbs..... 16.50-17.50 
HEIFERS, Good: 

600- 800 Ibs..... 15.00-16.00 

800-1000 Ibs..... 1 -16.5 


HEIFERS, Medium: 


500- 900 Ibs..... 2.00-15.25 
HEIFERS, Common: 

500- 900 Ibs..... 10.50-12.00 
COWS, All Weights: 

SE wenereséeces 14.00-15.00 
Medium ........ 12.00-14.00 
Cutter & Com.... 8.00-12.00 
WED Siwsceces 7.00- 8.25 





j “17.25 
16.50-17.50 
16.50-17.50 
16.50-17.50 
14.75-16.50 15.00-16.25 
14.75-16.50 15.25-16.50 
“16.50 15.50-16.50 
50 15,.50-16.50 


12.75-14.75 12.50-15.00 
13.00-15 


11.00-13.00 10.50-12.00 


16.25-17.50 15.75- 
16.50-17.50 16 


14.25-16.25 
14.50-16.50 


14.50-15.75 
14.50-15.75 


11.50-14.50 11.25-14.25 


10.00-11.50 10.25-11.25 
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BULLS (Yigs. Excl.), All Weights: 


Beef, good 13.50-15.00 
Sausage, good ... 13.00-13.50 
Sausage, med.... 12.00-13.00 
Sausage, cut. & 


GN. cccccvccs 10.00-12 
VEALERS: 
Good & choice... 14.25-16. 
Com. & med..... 9.75-14. 
__ 2g 8.00- 9. 
CALVES: 


Good & choice... 
Com. & med..... 
Cull 


13.50-15.00 
10.00-13.50 
8.00-10.00 





13.00-14.50 
11.50-13.00 
10.50-11.50 


9.00-10.50 


13.25-14.00 
12.50-13.25 
11.25-12.50 


9.25-11.25 
13.00-15.00 


9.50-13.00 
8.00- 9.50 





12.00-14.50 
9.50-12.00 
8.00- 9.50 





SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 

Good & choice... 16.25-16.60 

Med. & good..... 14.35-15.75 

Common ........ 12.00-13.50 

EWEs: 

Good & choice... 8.00- 8.50 
. & med..... 6.75- 8.00 


Quotations on wooled stock 
Weights and wool growth. 


15.75-16.50 15.25-15.85 
13.75-15.50 13.25-15.00 
11,50-13.00 11.00-12.75 


50- 8.25 


7.50- 8.00 7. 
7 6.50- 7.50 


6.25- 
based 


Kans. City 


14.25-14.50 
14.45-14.55 
14.55 only 





14.55 only 
14.25-14.55 
13.80 only 
13.80 only 


13.80 only 
13.80 only 


13.80 only 
13.80 only 


13.60-13.80 


10.75-12.25 


16.00-16.75 
16.25-17.00 


15.00-16.25 
15.25-16.25 


11.75-14.50 


as 
oot 
“390tt> 

Po 
st 
wooret 
to ~ 
RSa 


no 


7.50- 8.00 
6.25- 7.25 


St. Paul 


14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.060 only 


14.25-14.60 


13.85 only 
13.85 only 
13.85 only 
13.85 only 


13.85 only 
13.85 only 


13.60-13,85 





50 


q 
‘ 


~ 
Soo~ 


© 


san 
a od 
S22 


13.00-14.00 
11.75-13.00 
10.50-11.75 


8.50-10.50 


on animals of current seasonal market 


Quotations on slaughter lambs of Good and Choice and of Medium and Good 


, and on ewes of Good and Choice grades, as combined, 


averaging 


represent lots 


within th } 
grades, res n e top half of the Good and the top half of the Medium 


pectively. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended March 30, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 30, week 1945 
Chicagot ..... 0, 9,956 24,032 
Kansas City... 8,344 7,530 16,931 
Omaha® ...... 6,13 7, 35% 
East St. Louis 
St. Joseph..... 
Sioux City..... 
Wichita*® ..... 
Philadelphia .. 





Indianapolis .. 
New York & 





Jersey City.. 9,980 10,110 
Okla. City*... 1,972 5,354 
Cincinnati . 5,712 4,972 
ee 6,872 8,761 
CE, POE cccscs 8,771 12,689 
Milwaukee ... 3,588 2,139 

Beted .cccvs 95,906 92,031 144,824 

*Cattle and calves. 

HOGS 
Chicago ...... 70,734 70,459 
Kansas City... 24,659 23,478 
Omaha ....... 40,162 33,642 
East St. Louis’ 54,931 49,995 








St. Joseph.... 18,088 16,911 

Sioux City.... 28,811 22,967 
Wichita ...... 3,124 3,2 
Philadelphia .. 8,731 9,545 
Indianapolis .. 13,919 11,821 15,413 
New York & 

Jersey City.. 40,489 34,278 33,434 
Okla. City.... 7,268 27 6,925 
Cincinnati .... 12,491 13,484 1,384 
Denver ....... 11,604 10,464 13,917 
St. Paul ...... 20,683 17,649 15,787 
Milwaukee 4,637 3,660 3,878 

Bete ccccvee 360,281 330,379 313,853 


‘Includes National Stock Yards, E. 
St. Louis, Ill, and St. Louis, Mo. 





SHEEP 

Chicagot ..... 12,630 15,211 oe 
Kansas Cit - 17,115 17,342 29,850 
Omaha ....... 28,435 32,136 36,497 
East St. Louis. 4,183 466 85,176 
St. Joseph..... 883 20,975 16,730 
Sioux City 9,931 ,929 11,875 
Wichita ...... 4,751 4,014 4, 

Philadelphia .. 3,153 2,587 2,764 


Indianapolis .. 2,160 3,338 919 
New Yor 








Jersey City.. 56,322 52,283 38,004 
Okla. City..... 8,322 9,491 4,491 
Cincinnati .... 124 24 15 
Denver ....... 15,423 11,795 22,719 
St. Paul...... 6,306 9,648 12,102 
Milwaukee ... 892 1,065 835 

Total ...... 189,230 194,482 212,183 


+Not including directs. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, April 1, 1946: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.60 
Cows, com. & med.... 11.25@13.50 
Cows, can. & cut...... 8.50@10.25 
Bulls, com. & gd....... 12.00@14.00 
CALVES: 


Vealers, gd. & ch..... $ 
Calves, med. to gd.... 


HOGS: 


LAMBS: 


Lambs, med. to ch... .$17.00@17.50 
Ewes, med. to gd 5.00@ 8.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York market for 
week ended Mar. 30, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... G07 234 219 601 
Total (incl. 
directs) ..5,207 
Previous week: 
Salable .. 615 
Total (incl. 
directs).4,454 6,937 19,459 39,523 
*Includes hogs at 31st street. 


6,067 20,866 47,368 


951 290 


215 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., April 4.— 
At the 19 concentration yards 
and 11 packing plants in Iowa 
and Minnesota, hog prices 
were generally steady for the 
week. 


Hogs, good to choice: 
BEES We cc cccscccese $13.75@14.45 
180-240 Ib... - 14.20@14.45 
240-330 Ib..... - 14.20@14.45 





330-360 Ib... .. 14.20@14.45 
Sows: 

TIO BED Woes cccececsd $13.45@13.70 

400-550 Ib.........000- 13.40@ 13.70 


Receipts of hogs at Corn 
Belt markets, for the week 
ended Apr. 4 were as follows. 


This Same day 

week last wk. 
Mar. 2 44,400 
Mar. 3 37,500 
Apr. 26,500 
Apr. : 26,000 
Apr. 26,900 
Apr. $2,000 








RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


March 30 were reported to be 
as follows: 


AT 20 MARKETS, 





WEEK 
ENDED: Cattle Hogs Sheep 
Mar. 30...256,000 353,000 252,000 
Mar. 23...238,000 336,000 263,000 
1945 ..... 286,000 292,000 295,000 
1944 2.00. 234,000 831,000 272,000 
1943 ....-. 4,000 448,000 279,000 
AT 11 MARKETS, 

Hogs 


WEEK ENDED: 





Mar. 80 ..cccccccccccccvesess 290,000 
Mar. 23 269,000 
1945... ,000 
2946 cccccceces 78,000 
WES ccccccccceccocccessesess 354,000 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
Mar. 30...181,000 248,000 157,000 
Mar. 23...165,000 231,000 156,000 
1045 ..... 203,000 197,000 197,000 
1944 ..... 166,000 603,000 183,000 
1943 ..... 172,000 263,000 208, 


MARGARINE TAX 


Taxes paid on oleomarga- 
rine during February, 1946, 
and 1945, as reported by the 
Bureau of Internal Revenue: 


Feb., Feb., 
1946 1945 
Excise taxes 
(including 
special 
taxes) ..... $331,499.37 $400,480.80 


Quantity of product on 
which tax was paid during 
Feb., 1946, and 1945: 


Feb., Feb., 
1946 1945 
Oleomargarine, 
colored ...... 1,957,362 2,484,713 
Oleomargarine, 


uncolored ....40,882,112 47,017,340 











Mary’s Lamb made a wish for 


ADLER STOCKINETTES 


te hoaber 


222 WEST ADAMS STREET, CHICAGO, ILL. 





SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 














om-Llendec 
Seasonings 
d Specialti 
FOR THE 


MEAT PACKING ING 


Quality-Controlled in Our Own Labo 





fr LUMUER 
CORPORATION 


612 W. LAKE ST., CHICAGO 6, ILL., DEArborn 0990 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 30, 1946, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 

Armour, 433 hogs and 1,914 ship- 

pers; Swift, 177 hogs and 1,582 ship- 

pers; W ilson, 2,083 hogs; Agar, 1,477 

hogs; Shippers, 9,318 hogs; Others, 
21,047 hogs. 

Total: 10,006 cattle; 


x 2,796 calves; 
34,535 hogs; 


12,630 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour ... 636 248 431 1,673 
Cudahy ... 253 377 2,168 








Swift .. 360 399 1,602 
Wilson .. 305 366 1,533 
Campbell . 422 oes cee coe 
Kornblum.. 866 eee eee TT 
Others .16,041 416 2,944 5,789 
Total ...20,072 1,582 4,517 12,765 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 4,604 4,452 6,846 
Cudahy ..... 3,029 3,320 5,381 
BEES vccccee GOO 2,816 9,826 
i. ere 3,002 2,656 eee 
Independent . es 1,200 
CURE ccccve 7,079 


Cattle and calves: Eagle, 112; 
Greater Omaha, 231; Hoffman, 84; 
Rothschild, 494; Roth, 353; South 
Omaha, 1,350; Kingan, 235; Mer- 
chants, 90. 

Total: 18,733 cattle and calves; 
21,523 hogs and 22,053 sheep. 


E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour... 374 934 3,599 1,211 
Swift .... 269 838 2,725 2,672 
Hunter ... 423 ° 3,025 74 
Tt cree ee 1,133 
Heil ..... 1,326 
Laclede - Sae 
Sieloff ° os 97 
Others = * 244 3,604 


377 nee 
6,116 3,391 14,712 226 


Shippers .. 


9,426 5,540 32,338 4,183 


8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift - 1,206 282 3,661 us. 969 
Armour... 537 74 3,147 5,061 
Others e 8,900 764 1,713 3,992 
Total ... 5, 5,652 1,120 8,523 23,022 
Not including 3 cattle, 32 calves, 
10,598 hogs and 844 sheep bought 
direct. 


Total ... 





SIOUX CITY 
Cattle Calves Hogs Sheep 








Cudahy ... 5,444 33 8,445 2,938 
Armour ... 3,777 21 9,159 3,648 
Swift .... 1,832 53 4,979 3,231 
Others .... 991 ove ees 
Shippers ..17,212 13 10,755 1,150 

Total ...29,256 121 33,338 10,967 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 284 288 2,091 4,751 





Guggen- 
= coe 
un 
Ostertag. 114 oe0 121 
Dold ..... oes eve 722 ° 
Sunflower . 48 eee 190 see 
Others .... 2,862 1,587 24 
Total ... 3,565 288 4,711 4,775 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 267 195 714 1,017 
Wilson ... 191 327 819 1,216 
Others .... 6 923 eee 





262 


Total ... 720 528 2,456 2,233 
Not including 1 cattle, 33 calves, 
4,812 hogs and 6,089 sheep bought 
direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 
Game .cce ees eee ese 106 
Kahn’s ... 226 coe Sie ane 
Lowrey . wee eee 428 
Meyer .... 14 os ee 
Schlachter. 95 172 eee 
Schroth . 120 coe ED 


Stegner .. 33 _ oer ose 
Others - 1,239 832 1,037 16 
Shippers .. 206 590 1,806 214 


Total ... 1,933 1,594 12,661 326 


Not including 5,332 cattle and 3,868 
hogs bought direct. 








FORT WORTH 
Cattle Calves Hogs 


Sheep 
233 278 (2,155 9,7 


Swift .... 117 134 2,321 
Blue = 
—e - 219 14 143 TY 


Armour... 


| peer 260 $ & 2 
Rosenthal. 152 37 «263s i 





Total... 981 . 469 5,252 21,956 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 











859 85 2,789 9, 
Swift ....1,385 45 31113 8 in 
Cudahy... 503 ... 2'603 4'tap 
Others .... 3,369 175 1,218 iam 
Total ... 6,206 305 9,813 27.619 
ST. PAUL 


Cattle Calves Hogs Sheep 
Armour ... 1,374 2,949 8,412 2457 


Cudahy ... 674 865 
Rifkin .... 781 140 
Superior .. 1,434 ess ess one 
Swift .... 2,568 5,439 12,271 3,957 
Others - 4,905 2,372 

Total ...11,736 11,765 20,683 6,306 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar. 30 week 1945 

103,828 143,239 

176,131 175,270 

158,600 202,101 


Cattle 
Hogs 
Sheep 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 


Mar, 29.. 1,937 623 11,265 2,392 
Mar. 30.. 415 7 4,570 227 


Apr. 1 14,243 827 11,341 1,610 
Apr. 2 6,866 816 11,707 4,696 
Apr. 3 10,429 829 9,569 6,284 


‘Apr. 4.... 4,500 500 10,500 6,000 


so far..36,038 2,965 43,117 24,500 
WK. ago..36,762 3,469 50,556 21,215 
1045 ..... 41,047 3,292 39,224 30,472 
1944 ..... 41,095 4,626 95,296 28,140 

*Including 352 cattle, 137 calves, 
21,271 hogs and 6,027 sheep direct to 
packers. 

SHIPMENTS 


Cattle Calves Hogs Sheep 


Mar. 29.. 1,890 53 «1,778 1,007 
Mar. 30 153 eee 99 eee 
Apr. 1.... 7,802 156 1,404 2,879 
Apr. 2.... 5, ay 290 1,478 1,670 
Apr. 3.... 6,951 239 «1,268 2.2% 
Apr. 4.... 4,000 100 2,000 2,500 
Wk. 

so far..24,341 785 6,150 9,873 
WK. ago..22,636 1,055 7,441 5,411 
1945 ..... 17,841 638 3,785 10,786 
1944 .....13,362 722 2,834 2,862 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Apr. 4, 


Week ended Prev. 


Apr. 4 week 
Packers’ purch..... 21,804 25,725 
Shippers’ purch.... 7,027 9,374 





LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during February, 
1946, bought at stockyards 


and direct, as reported by 

USDA. “it 
Feb., Jan., 

1946 1940 | 108 

Per- Per- Pet 

cent cent cent 

Cattle pe 

Grochyacte +2 0e75.0 71.8 . 

GUE occccoces 25.0 28.2 228 

Calves— al 
Stockyards ....53.5 50.2 

Other acxccteal 46.5 49.8 44.8 

Hogs— “di 
Stockyards ....32.6 35.4 

Other ...cccese 67.4 64.6 61.1 

Sheep and lambs— as 
58.2 

—... oad ett 41.8 804 

—— 


OS ickseecicn 28,831 35,099 
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NEW 
TENDERAY 





PLANTS 


“There must be a reason” 


Empacadora de Tampico, supplying a large 
part of the meat requirements for Mexico 
City have installed Tenderay to bring out 
the full flavor and quality of their beef. 


Kingan & Company following a most suc- 
cessful experience with Tenderay in Indian- 
apolis are installing a Tenderay plant in 
their Omaha operation to help in widening 


their distribution. 


Abrahams Bros., Memphis, Tennessee — 
widely and favorably known as alert, hard- 
hitting packers have installed Tenderay as 
an important part of their modernization 


program. 


Kleemans Packing Company, Clarksville, 
Tennessee have installed a Tenderay plant 
to secure the full sales advantages inherent 


in a finer product. 


When four of the most progressive and successful packers on the continent install Tenderay 


plants or add new units to their present Tenderay operation, “there must be a reason.” 


Contact the Westinghouse Tenderay representative at the Convention and get the facts. 


Westinghouse Tenderay Hospitality Headquarters — Room 536, Morrison Hotel. 


TENDERAY 














“BETTER SWITCH TO 


SHEEP CASINGS 
IN THE 
HANDY POUCH!" 


MONGOLIA IMPORTING CO. 


Imported Sausage Casings 
274 WATER STREET, NEW YORK CITY 7, NY 








ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 











For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


SIOUX CITY, |OWA 











DAVE ROSENSTOCK CO. 
Omaha, Nebraska 
Experienced BUYERS and SELLERS 
All Kinds of Fat Cattle - Stockers and Feeders 
Try Us For Real Satisfaction 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 




















MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 








New York Phila, Boston 

STEERS, carcass Week ending March 30, 1946... 3,722 1,575 % 
Ps DS s.cthetusdoandncce 4,376 1,833 84 

Same week year ago......... ° 4,408 1,507 1,5 

COWS, carcass Week ending March 30, 1946.. 2,122 1,729 6 
Week previems ..ccccces: . 2,770 2,108 On 

Same week year ago...... ; 1,411 2,047 3 

BULLS, carcass Week ending March 30, 1946... 175 16 x 
TE DE tab ae mhoewnes 15 & 

Same week year ago..... Te 353 9 

VEAL, carcass Week ending March 30, 1946 775 x) 
Week previous ........... 619 Th 

Same week year ago........ - 1,104 484 

LAMB, carcass Week ending March 30, 1946... 9.170 15,45 
Week previous ........... , 9,981 145m 

Same week year ago........... 9,149 18.989 

MUTTON, carcass Week ending March 30, 1946... 76 229 Bt 
PE ED abcvueascncsese s 853 ™ 

Same week year ago........... 1,870 668 646 


PORK CUTS, Ibs. Week ending March 30, 1946... 


Week previous . -1,137,57 














Same week year ago....... 820,399 
BEEF CUTS, lbs. Week ending March 30, 1946... 821,568 
Week previous ............... 383,267 
Same week year ago..... 441,095 
LOCAL SLAUGHTER 
CATTLE, head Week ending March 30, 1946... 11,067 
Week previous .......... 9,980 
Same week year ago........ ‘ 10,105 
CALVES, head Week ending March 30, 1946... 7,743 
Week previews ......c0c....00. 8,306 
Same week year ago......... 5,907 
HOGS, head Week ending March 30, 1946... 40,492 8,731 
Week previous ........ 34,278 9,545 
Same week year ago........ 34,409 11,004 
SHEEP, head Week ending March 30, 1946 56,322 3,153 
WOR BOOUEIED « .ccccccves. 52,283 2,587 


Same week year ago........... 


38,004 2,794 
Country dressed product at New York totaled 11,531 veal, 


lambs. Previous week 11,998 veal, no hogs and 156 lambs in 
shown above, 


eee 


6 hogs and 113 
addition to that 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of all classes of livestock at 32 in 
spected centers for the week ended March 30 showed slight 
increases for each class compared with the previous week. Hog 
and lamb slaughter was considerably heavier than for the 


same time of last year, but cattle and calf kill was smaller 
by quite a wide margin. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City.... 11,027 7,743 40,489 56,322 
Baltimore, Philadelphia ............ 4,377 950 18,886 2,78 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 10,726 3,137 44,095 5,120 
I Gide aeten aaekbama 16,319 6,188 70,734 31,738 
St. Pawl-Wis. Group*....s.cccccccce 15,494 37,346 73,721 11,899 
i Me cnttesbeserscoeveetn 4,436 3,993 54,931 9,911 
SE GE serdndcdeeens eer rer 10,470 215 28,811 9,961 
tt Kisistedrsadtegssscasdeeced> 15,382 750 40,162 28,485 
EE hie ciceannanembnenanee 8,344 2,614 24,669 17,15 
f 2 » 9 * Sapeeeeees re 7,721 3,929 145,730 34,948 
EEE etévedbortccncevcsicsan Se 1,332 19,713 eee 
SOUTH CENTRAL WEST’........... 6,378 1,806 43,353 53,404 
ROCKY MOUNTAIN® ............... 6,193 145 11,442 14,263 
DE s6unmsbékaness kin aeeds geade 18,463 1,947 26,423 59,317 
err eer 137,382 72,095 643,149 335,088 
EE ee MR cecccdecdececcsceth 136,372 72,313 587,855 344,926 
EE  ndweicasenscdeane eek 198,685 82,562 555,596 319,418 


Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Leuis, Ml, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fila: 





Cattle Calves Hogs 
i ae Wile, Win ocnciaccscscccdsniavsnntn 595 241 om 
Last week . , " 895 ey 
Last year 324 11, 
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(LASSIFIED ADVERTISEMENTS 





Position Wanted 


advertisements 7 5c perline. Displayed; $7.50 
our tath. 10% discount for 3 or mare insertions, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Equipment for Sale 


Equipment for Sale 





a. 


YANAGER-SUPERINTENDENT: Long experience 
all manufacturing and killing departments, also 
a and selling. Full knowledge cost and 
pandling labor. Experience fits large or small 
Best of references. Reply to W-52, THE 
panfONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 
ee a 
MAKER: 18 years’ experience in the 
sere of all kinds of sausage, loaves, boiled 
etc., wants position with large or small 
cker in the south. Take complete charge of sau- 
am department. References. W. J. Wilson, 1511 
N. lith St., Ft. Smith, Ark. Phone 3477. 








ACCOUNTANT: Full charge book-keeper, 10 years’ 
meat packing and slaughtering—manage of fice— 
supervise personnel—locate anywhere. W-87, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





—— 
POSITION WANTED: Young lady wishes secre- 
tarial position. 15 years’ packinghouse experience, 
sales, production, purchasing. Prefer small packer. 
Ws, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Help Wanted 
Eastern Packing Plant Wants 


A foreman, capable of taking charge of beef dress- 
ing department, experienced in killing cattle, 
calves and sheep. Must be familiar with operations 
onder B.A.I. inspection and have ability to suc- 
cessfully handle help. Give details of past experi- 
ence, age, references, and salary requirements. 
Permanent position for right man. W-82, B 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chieago 5, Ill. 


GENERAL MANAGER 


Wanted to take complete charge of established 
Sausage operation, with proven capacity to train 
personnel, control production, formulae, selling, 
delivery, familiar with federal and state regula- 
tions. Salary commensurate with ability. Write 
fully to Wm. Greenhouse, 169 Hickok Ave., Syra- 
cuse 6, N. Y., or contact me during convention 
April 11 and 12 at Morrison Hotel, Chicago. 


PRODUCTION SUPERINTENDENT: Wanted by 
large independent sausage manufacturer in mid- 
west. Will have charge of sausage and smoked 
meat production. Give age and details of past 
experience and salary expected. Write Box W-383, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


WANTED: College graduate and cost accountant 
who has knowledge of packing house costs. This 
position offers an opportunity to become assistant 
to the general manager if you can qualify. Plant 
located in the Pittsburgh district. Write full de- 
tails. W-63, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


CALIFORNIA concern wants a working foreman 
in packinghouse by-products plant, experienced in 
the processing of beef tripe, beef, calf and lamb 
heads, etc., middle-aged man of family and good 
habits. Steady work, good pay. W-83, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


SAUSAGE MAKER-foreman. Must be experienced 
to handle sausage department making quality 
products. Old established packing concern located 
in central New York. W-89, THE NATIONAL 
FROVISIONER, 407 S. Dearborn St., Chicago 5, 


























WANTED: Working sausage foreman. Complete 
charge of sausage and smoked meats production. 
Must be experienced. Good salary. Iowa. W-90, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


Equipment Wanted and for Sale 


FOR SALE: Three (8) 1100 ton French presses 
complete with steam pumps, recording gauges, air 
control, valves. Used less than one year. Now 

ble. W-18, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 


For Sale: Three Weinman electric pumps, 4x3, good 
condition, cooler doors, switches, trolleys, scales, 
tanks, 35 Boss mixer, 61 Boss grinder, 60 Boss 
— unloader. Write P. 0. Box 6847, Pittsburgh, 














WANTED: One 10-pocket M & S§ filler suitable 
‘or corned beef hash size and 401 cans. 
Albert F. Goetze, Inc., P. 0. Box 1017, Balti- 
more 3, Maryland. 


WANTED TO BUY: New or used 

$ gallon glass jars 
8 or 120 millemetre opening, any quantity, for 
cash, i. Packing Co. Inc., 707 South St., 
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MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 241 meat grinder; 
1-27 Buffalo silent cutter; 1-Cressy #55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 


ATTENTION: 3-WAY BONERS 
Available for immediate shipment, 
F.0.B. Pittsburgh 
76—2002 } yg flat steel strap 
x 5 





% x .O15 
17—Boxes 337 steel strap seals 
bo: 


10,000 pes. per DOX.........00- $18.00 per box 
2—27113 Acme steel strappers......... $60.00 each 
2—Wood coil holders..............+0+5- $7.00 each 


Write—Ganter Beef & Provision Company, 
1314 Spring Garden Ave., Pittsburgh 12, Pa. 
FOR SALE: Two 4x10 Allbright-Neil Laabs dry 
rendering cookers new inner and outer shells com- 
plete with 15 H.P. electric motors. Replaced with 
larger equipment. Shipment can be made now on 
one of these, the other in about three weeks. Price 
$6,500 for both loaded on car F.0.B. North Platte, 
Nebraska, or $3,500 for one. North Platte Render- 

ing Co., North Platte, Nebraska. 


Plants for Sale 


FOR SALE: Well established rendering plant, 
fireproof buildings, eighty-two acres of land, good 
office building. Plant is fully equipped, and 
located 77 miles north of Milwaukee, Wisconsin. 
FS-76, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Miscellaneous 

















NOTICE 


Due to the death of one of the partners, we are 
offering a new, modern meat-packing and process- 
ing plant, which is not only a nice plant to own, 
but an excellent investment. 

Our plant was completely destroyed by fire in 
1943. Rebuilt in 1944, with new, modern equip- 
ment, including: 8” Cork-lined coolers, two 74x 
7% Frick Compressors, two 3800-foot York Cooling 
Units, two killing beds, 65 hog-per-hour dehairer, 
complete sausage room equipment. Plant capacity 
75 cattle per day. 

The plant was built for B.A.I. Inspection, leased 
and operated in 1945 under Government Limited 
Inspection, at a rental of $24,750.00. 

We are offering the plant, feeding pens for 2000 
cattle, and 22 acres of ground for $100,000.00. 

If you could be interested in this plant, please 
contact: 


A. B. CAMPBELL 
515 East Culver 
Phoenix, Arizona Phone 42232 





WE WILL BUY 
WEEKLY 


Shipment % car fresh beef or pork fat, 
balance of car to contain choice or good 
cattle and/or smoked ham, bacon, butts, 


calles. 


NEW YORK MEAT PACKING 
co. INC. 
656 Bergen St., New York 55, N. Y. 





WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant & Co. include below a list of 
machinery items offered for sale for the 
first time. Prices are FOB shipping 
points, subject to prior sale. Write for 
complete listings in the type equipment 
you are in the market for. 


1—EXPELLER, Anderson #1, recently re- 
built, no motor. Last used by renderer. 
Has long tempering unit............... 
1—HYDRAULIC STEAM PUMP, 8”x1"x 
12”; Union Pump Co. for 300-500 tons 
_ oom. cinweesthschesetencadusansh otmed $ 300.00 
2 OOKERS, dry rendering, 5x8, all weld- 
ed, NEW; with 10 HP gearhead motors; 


OP Bee G.. Cis 0.060060 060eseneee $2750.00 
1—KETTLE, Steam Jacketed, 150-gal., 

high-pressure, stay-bolted, with agita- 

TP SF eee ae ; 275.00 
1—KETTLE, Steam Jacketed, 50-gal...... .00 
1—RENDERING TANK, 42”x10’ high over- 

Sine Se MD oo nenncennsetseneseéces .00 
1—HOG, Mitts & Merrill 15 C.R.C., with 

WEE 2 cnveccetnensacerergnceteanesuss 950.00 
900—DRUMS, suitable for tallow; each... -65 
6—RETORTS, Horizontal, 2814x32%x10'9", 

double doors, with trucks; each........ $ 225.00 
1—SILENT CUTTER, #90 Boss, 600¢ 

Cap., With GD TEP Meteh. oc cccccccccsce $1700.00 


1—SILENT CUTTER, 2#43B Buffalo, with 

25 HP motor, 2 sets knives............ $ 450.00 
1—MIXER, Boss 12002 cap. 10 HP motor.$ 775.00 
1—MEAT MIXER, 15002 Buffalo; Vacuum 


type; recently rebuilt, with like new 

SP Sistas cetbunweesrcceuiuka aw $ 750.00 
1—GRINDER, Enterprise, 8%” plates, new 

worm; 4 plates, 3 knives; pulley driven, 

et Bee Psa ecckiscekbeseontanened 00.00 
1—BACON SLICER, U. 8S. Model D, with- 

out stacker or conveyor................ $ 200.00 
1—HOG DEPILATOR, 75 hogs per hour; 

with motor and agitator tank.......... $1250.00 
1—HOT WATER TANK, 8 long, 28%” 

diameter; 28 ft. 14%” steam coil....... $ 45.00 
1—HOG CASING CLEANER, Boss #158, 

SE CE ach cabe ces rideseetanaend 00.00 
1000—HOG TROLLEYS, 4% wheel; rein 

forced; excellent con. Each............ . 55 
1—MEASURING DEVICE for Sausage 

Stuffer: 0 to 34 capacity.............. $ 250.00 


1—HAM TIER, Griffith, hand-operated...$ 50.00 
1—BUTT STAPLING MACHINE, stockin- 

CR, DD nactovissncsnratvescconaced $ 50.00 
1—HEAD CHEESE CUTTER, belt-drive, 


7 rotary knives each side spaced %”...$ 90.00 
2—MEAT PAN TRUCKS, Anco, 4 pans; ea.$ 25.00 
30—SMOKEHOUSE CAGES, double trolley, 

4-station, with extra station added: 40” 

high, 43” deep, 44” wide, for 42%” 

GURGOTINIE, GOOD occ cnccegsctceseses 18.50 
1—SMOKESTICK WASHER, large size: 

CNS OED nn 0 05 0000000000000000066 70.00 
1—MEAT CUTTING BLOCK, Maple, 24”x 

DEE . scsbbbensonesngseseeesnensaned 25.00 
1—AIR COMPRESSOR, Curtis, 3%x3%, 

duplex, with 5 HP motor on tank...... $ 175.00 


1—MOTOR, Continental, drip-proof, ball- 
bearing, 60 HP, Type NL 504, 220/440 
volt, 60-cycle, 3-phase, 1750 RPM. Used 
.. & 8 RE rears $ 373.60 
1—AMMONIA COMPRESSOR, 5x5 Frick, 
Serial 20247, 10 HP, Grooved V-Belt...$ 700.00 
1—AMMONIA COMPRESSOR, 6%x6% 
York, Serial 20396; recently rebuilt, 
guaranteed. No motor 
2—AMMONIA CONDENSERS, horizontal, 
shell and tube, 15’ long, 18” wide: 
about 46 tubes size 14%”. EBach......... $ 300.00 
2—FLAKE-ICERS, York, complete. Each.$ 900.00 


Please contact us immediately by tele- 
phone, wire or mail if you are interested 
in any of the above, or in any other 
equipment. We also solicit your own 
offerings of surplus and idle equipment, 
as we have buyers in the market for 
most types of packing house equipment. 
PLEASE NOTE NEW ADDRESS 
AND TELEPHONE NUMBERS 
BARLIANT AND COMPANY 
Brokers—Sales Agents 
1740 Greenleaf-Sheldrake 3313-3314- 
3315—Chicago 26, Illinois 
Specialists in UsEp, REBUILT and NEw 
PACKING HOUSE MACHINERY, EQqQuIP- 
MENT and SUPPLIES 





This is a true story. It concerns the efficiency expert sent out 
by a highly publicized firm of business engineers to make a 
study of operations in a meat packing plant. As the gentry do, 
this engineer wandered from department to department, study- 
ing and taking notes. On the killing floor he asked the foreman 
about the term “‘canners and cutters” and asked how such cattle 
were identified. The foreman gravely told him: 


“We have a man down in the livestock pens who ties cans on 
their tails before they are driven up to the killing floor.” 

After weeks of work the expert went back to his office and 
wrote up his report. It contained the following recommenda- 
tion: ‘A more efficient and humane means of identifying canner 
and cutter cattle should be substituted for the present practice 
of tying cans to their tails.” 
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Concentrated vitamin A saved the cattle feeding business in 
Kentucky and southern Indiana during the war years. In that 
region thousands of cattle are fattened annually on distillery 
mash. Early in 1942 when the local distilleries were forced to 
abandon the use of yellow corn in the distilling process, they 
switched to wheat, rye and other grains. Cattle feeders, una- 
ware that the change would make any difference, continued as 
usual to feed the mash to their cattle. But it made a big differ- 
ence, they soon discovered. The cattle became sick. Many fell 
down in the fields and were unable to get up. Some were blind 
and others paralyzed. It was because yellow corn is rich in 
vitamin A while the other grains do not contain this vitamin to 
any degree. When supplemental vitamin A feeding was used 
the cattle got well and cattle feeders had no more trouble. 
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When a Childress, Tex., farmer saw his pigs staggering around 
the yard, apparently inebriated, he thought he was seeing 
things. Dr. Raymond Handler, a veterinarian who was called 
to the farm to look at the pigs, knew the farmer was right be- 
cause the vet knew an intoxicated animal when he saw one. On 
questioning the farmer he found that the pigs had been fed 
wheat which had been soaked in water. The doctor decided 
that the soaking must have been going on for some time and 
that the grain had “turned’”’—as had the plastered porkers. 





AULA SPECIAL 


FOR FLAVOR AND COLOR “\ 
J ae 


Aula-Special is hailed the perfect cure by wise packers from 
coast to coast! Send for your liberal free, working samples of 
Avla-Special today! Complete except for necessary salt. 
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OFFICE & LALORATORY CURING COMPOUNDS 
39-17 24th ST. Ads 4 
LONG ISLAND CITY, N. Y. SPICES, SEASONINGS, ETC. 
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Adler Company, The 

Advanced Engineering Corporation. . 
Afral Corporation 

Allbright-Nell Co., 

Anchor Hocking Glass Corp. 
Anderson, V. D., 

Armour and Company Cocescsccmes 
Aromix Corporation 

Asmus Bros. 

Aula Company, Inc 


Baker Ice Machine Co., Inc 
Basic Food Materials, Inc... 
Best & Donovan 
Bump Pump Co 
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Cardona-Stevens Co. 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., > 
Cleveland Cotton Products Co 

Cohn, E., & Sons, Ine 


Daniels Manufacturing Co.. 
Diamond Crystal Salt Co. 
Diamond Iron Works 

Dole Refrigerating Co. 
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Elliott, Geo. H., & Co 
Elwell-Parker Electric Co 
Enterprise Incorporated 
Erickson & Potts 


Fairbanks, Morse & Co......... 
Fearn Laboratories, Division of, 

Northwestern Yeast Company 
Felin, John, & Co., Inc 


Girdler Corporation, The 
Globe Company, The 
Goodyear Tire & Rubber Co., 
Griffith Laboratories, The 
Grueskin, EB. N., Co 


Ham Boiler Corporation 
Heller, B. & Company. 

Hoy Equipment Company..... 
Hummel & Downing Company 
Hunter Packing Company..... 
Hygrade Food Products Corp 


Ingersoll Steel Div., Borg-Warner Corp...............cccceee é 


Jackle, Frank R 
James, E. G., 


Kadiem, Inc. 

Kahn's, E., Sons Co., 

Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co 

Kewanee Boiler Corp 

Kohn, Edward, Company 
Kold-Hold Manufacturing Co 
Kraft Cheese Company 

Krey Packing Co 


Legg, A. C., yy" * enna 
Lehigh Safety Shoe C 

Levi, Berth. & Company 
Link-Belt Company 

Lowen, Walter A 


Mack Trucks, 

Marathon Corporation 
Mayer, H. J., 
McMurray, L. H 
Meyercord Co., The 
Milprint, Inc. 

Mitts & Merrill 
Mongolia Importing Co 
Montgomery Elevator Co 
Morrell, John, & Co 


National Foods, Inc 
Niagara Blower Co 


Oakite Products, Inc 


Paterson Parchment Paper Company 
Perkins, Dan, C 

Peters Machinery Company 
Philadelphia Boneless Beef Co 

Pick Manufacturing Company 
Pittsburgh-Erie Saw Corporation 
Pliofilm 

Prater Pulverizer Co 

Preservaline Mfg. Co 


Rath Packing Co 

Reynolds Electric Co 
Robbins & Myers, Inc 
Rosenstock, Dave, Co. 


Salzman, Max, ge 

Sayer & Co., In 

Schaefer, Willibaia, Company 
Smith, H. P., Paper Co 
Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co. 
Standard a ag & Co 
Stange, Wm. 

Steelcote Mensinetusinn Co 
Stevenson Cold Storage Door Co 
Swift & Company 


U. 8S. Thermo-Control Company 
Vogt, F. G. & Sons, Inc 
Westinghouse Electric & Mfg. Co 
Wilmington Provision Co 


Winger Mfg. Co., 
Worcester Salt Company 
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